
 
 

 

 
 
	
Potato	bread,	smoked	butter	5 
Gordal	olives	5	
House	pickles	4 

	
	
Dressed	oyster	5 	
Anchovies	on	toast	4.5	
Tempura	shiso	leaf,	beef	tartare	6	
Hoisin	duck	tartlet	5	
	
	
Charred	beetroot,	summer	girolles	12 
Flourish	tomatoes,	gooseberries,	horseradish	13	
Braised	leeks,	pecorino	sauce,	smoked	mushroom	13.5	
Câr-y-Môr	cockles,	salsa	matcha	13.5	
Mackerel	crudo,	smoked	bone	dressing,	cucumber	14	
WoodEired	prawns 17  
Grilled	pollock,	lava	bread	salsa,	ponzu	24	
Beef	bavette,	satay	salad	24		
	 	
	
Summer	vegetables	and	crispy	rice	21	
John	Dory,	brown	butter	dashi	30/65	
Jerk	pork	chop,	peppers,	summer	berries	35	
Smoked	grilled	chicken,	Jerusalem	artichoke	36	
Whole	sea	bream,	piperade	58	
28	days	aged	ex-dairy	sirloin	70	
	
	
Dressed	salad	5.5	
Ratte	potatoes,	burnt	onion	butter	6.5	
Flourish	Farm	greens	5.5	
 
 
 
 

 
We serve cold, filtered still and sparkling water for the table at £1 per head. 

Please let your server know if you have any allergies. 
A discretionary 12.5% service charge will be added to the bill. 

	



 
 

 

Aperitifs	
	

Negroni  11.5 
Figillini		13 
Mezcal	Last	Word	12.5 
Martini		12.5 
Charles	Heidsieck		15 
 
 
House	Cocktails 
	

White	New	York	Sour		12.5 
Dirty	Martini		12.5 
Peach	&	Rosemary	Spritz		12.5 
Burnt	Pear	Old	Fashioned		11.5 
 
	
Classic	Cocktails 
	

Espresso	Martini		12.5 
Old	Fashioned	11.5	 
Margarita		12.5 
Paloma		11.5 
Manhattan		12.5 
 
	
Non	–	Alcoholic 
	

Botivo	&	Ginger	Spritz		7.5 
Tanqueray	0%	&	Fever	Tree	Tonic	6.5	 
Noughty	Prosecco		7.5 
 
	
Coravin	Wine		(125ml)	
	
White 
	

Dabouki	‘Cremisan’	Palestine	‘24			11 
Danbury	Ridge	‘Chardonnay’	England	‘22				13	 
Cayenna	Submariner	‘Vermentino’	Italy	‘22			27.5 
Yamanashi	Orange	‘Chateau	Lumiere’	Japan	‘22			13 
	
Red 
	

Jascala	‘Cabernet	Franc’	Palestine	‘24			14 
Bachelder	(chilled)	‘Gamay	Noir’	Canada	‘23			15 
Hirsch	Vineyards	‘Pinot	Noir’	USA	‘23			18 
Château	d’Yquem	(Dessert	Wine)	‘Sauternes’	France	‘22		40 
 
	
Digestifs	
 
Vermouth 
	

Lustau	Vermut	Rojo		5	
Ferdinand’s	White	Barrel	Aged	Vermouth			5 
Cocchi	Vermouth	di	Torino		6 
Goldtooth	Vermut	Blanco	Limited	Edition	Spring	Expression		6 
Domenico	Ulrich	Vermouth	Extr	Dry	di	Torino		6 
	
Mezcal 
	

Alipús	Mezcal	Ancestral	San	Miguel	Sola			11 
Los	Siete	Misterios	Doba-Yej	Mezcal			9 
The	Lost	Explorer	Mezcal	Tobala			11.8 
Alipús San Andrés Mezcal  10.3 




