
 

Before ordering please speak to our staff about any food allergies and intolerances and they will be happy to help. 

A discretionary 12.5% service charge will be added to your bill. All prices include VAT. 

 

 

 

 

 

2 courses 25 - 3 courses 30 - with a glass of Ramón Bilbao  
 

 

Available Sunday - Thursday dinner, Monday - Friday lunch,  

Friday and Saturday dinner 5.30pm-7pm & 9.30 – 10.30pm 

 

 
 

Starters 

 
 

Salt & pepper squid, chipotle mayonnaise  

Steak tartare, quail’s egg, beef dripping toast 

Spiced parsnip soup, coconut raita, poppadum (vg) 

Baked heritage beetroot salad, confit figs, toasted hazelnuts, winter leaves (vg) 

 

 

Mains 

 
 

 Fillet of sea bass / Jerusalem artichoke risotto, monks’ beards 

Bluebird burger, Mayfield cheese, bacon, caramelised onions, fries 

Cumin roasted aubergine / toasted freekeh, pomegranate, pistachio dukkha (vg) 

Spiced spatchcock baby chicken / winter slaw, mustard jus   

 

 

Desserts 
 

 

Nutmeg & custard tart / Yorkshire rhubarb, pistachio sable 

Warm sugar doughnut / boozy plums, vanilla ice cream (vg) 

“The Cone“/ roasted white chocolate & raspberry ripple ice cream  

 

 

Sides  

 
 

4.5 each  

Triple cooked chips / Maldon sea salt 

Steamed spinach 

Sprouting broccoli / romesco 

Mash potato / confit garlic 

Tomato salad / capers 

 

 


