
Olives 
Sourdough & Pub Butter 
Truffle Cheese Gougères
Maldon Oyster, Shallot Vinegar 

Spring Green Broth, Grilled Sourdough, Wild Garlic Butter 
Chicken Liver Paté, Grilled Sourdough, Pickles
Market Tomatoes, Burrata, Roasted Shallot 
Spring Pea, Ricotta & Smoked Trout Salad
Beef Tartare, Homemade Crisps 
  

Cavatelli Cacio e Pepe, Morel Mushrooms, Wild Garlic Pistou  
Chalk Stream Trout, Chard, Tomato & Herb Sauce Vierge  
Pork Chop on the Bone, Jus
Spatchcock Chicken, Rotisserie Sauce
8oz Ribeye, Café de Paris Butter, Confit Roscoff Onion

Fries | Chips
Triple Cooked Pink Fir Potatoes 
Coal Fired Spring Greens
House Green Salad
Market Tomatoes, Olive Oil 
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4 each/20 for 6
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Please ask your server for any information surrounding allergens and dietary requirements  

Seasonal Cobbler

Oxford Marmalade Sour 

Airmail

9

12

13

SNACKS

TIPPLES

STARTERS

MAINS

SIDES


