
Please let your server know if you have any allergies.
A discretionary 13.5% service charge will be added to your bill.

SMALL PLATES 

Warm Sourdough, Whipped Marmite Butter £4 (V)

Toasted Brioche, Whipped Chicken Liver Parfait, Pineapple £6

Jerk Fried Chicken, Scotch Bonnet Jam, Corn Nuts, Coriander £12

Carlingford Rock Oyster, Breasola xo Sauce £4 each 6 for £20

Picked Devon White Crab, Brown Crab Emulsion, Tomato, Brick Tart, Sea Herbs £8

Beef Tartar Hash Brown, Confit Egg Yolk £7

Hash Brown, Leek Emulsion, Confit Egg Yolk £6

Guiness Rarebit on Toast, Isle of Mull Cheddar £6 (V)

Herdwick Lamb Ribs, Scotch Bonnet Hot Honey, Sesame Seeds £12

Orkney Scallop, Mango, Chilli, Coconut £12

Slow Braised Shoulder of Jerk Pork, Sweetcorn, Lettuce, Spring Onion £14

Curried Cauliflowers, Pineapple Hot Sauce, Coconut, Coriander £8 (VG)

Fried Chicken Burger, Gravy Mayo, Crispy Chicken Skin, Truffle Emulsion £20

Watermelon Salad, Heritage Tomato, Mint, Feta, Sesame £8 (V)

SIDES

Fries £5 / Nocellara olives £4 / Mixed nuts £4


