SMALL BITES

JOSPER GRILL

The Josper grill is an indoor charcoal BBQ

giving a smoky rich flavour

DOGS & BURGERS

Hamburger
Pickled red onions, smoked mayonnaise, red pepper relish

Pulled veal
Gherkin coleslaw, burned baby gem, crisp onions

Triple duck burger
Duck patty, duck confit, foie gras, kohlrabi coleslaw, plum sauce

Native lobster
Half native lobster, avocado, celery & mayonnaise

FLAT BREADS
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Slow roasted spiced shoulder of lamb
Deep-fried goats cheese, red cabbage & mint slaw

Grilled haloumi
Smoked aubergine puree, flat bread, red pepper relish

Add
Crisp bacon, Oxford blue (unpasteurised), Comté cheese,
Caramelised onions, Fried egg

SIDES
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Kohlrabi coleslaw, poppy seeds

Jersey royals & seaweed

Macaroni cheese

Gratinated mashed potato

Grilled field mushrooms, herb crumbs
Wild rocket & parmesan

Buttered spring greens

English asparagus, mint & toasted almonds
Fries

Truffle fries

DESSERTS
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Harissa Nuts 5
Almonds. Cashews, Peanuts

Mixed olives 5
Nocellara del Belice & Gaeta

Gourmet popcorn 5
Goat cheese, black pepper

Green olive & artichoke tapenade 6
Smoked tomatoes & seeded crackers

Artichoke & white bean hummus 6
Charred spring onions, seeded crackers

Buttermilk chicken 7
Jalapenos, coriander relish

Comte & truffle arrancini 7
Spinach fritters, aioli

STARTERS

Chilled tomato & coriander soup 7
Mackerel tartare, cucumber & chilli

Ox-tail fritter 9
Beetroot ketchup, kohlrabi & apple

Octopus & basil Carpaccio 11
Watermelon, fennel puree, roasted pine nuts

Foie gras parfait 11
Rhubarb compote, gingerbread crumbs, toasted brioche

Scallops baked in the shell 12
Cauliflower puree, vanilla vinaigrette, crisp leek

Lobster & avocado tostardos 13
Spicy crab mayonnaise, tomato salsa

Grilled pork pressa rolled in onion ash 13
Wild garlic leaf puree, asparagus, pork crackling

SALADS

Caesar 9/15
Smoked chicken, soft hen egg, parmesan

Bayonne ham 9/15
Charentais melon, puffed rice & shaved mimolette cheese

Honey glazed duck breast 9/15
Golden beetroot, pomegranate, mint, sesame crackling

Grilled baby corn & nashi pear 9/15

Pickled cabbage, roast peanuts, chilli & yuzu dressing

300g USDA rib-eye, 35 days aged 29
300g USDA sirloin, 35 days aged 29
200gr Fillet of halibut 25
Leek & smoked eel fondue, Avruga caviar

King prawn & tuna skewer 26
Korean style BBQ sauce

Half a corn-fed chicken 18
Lemon, green chilli marinade

Bourbon glazed beef rib 20
Roast carrots & pickled red cabbage

Sauces 1
Aioli, Béarnaise, Green peppercorn & whisky, Korean style BBQ,

Smoked mayonnaise

1kg T-bone steak 65
Fries, salad, grilled field mushrooms, béarnaise

MAINS

Madison fish pie 15
Lightly curried lobster, salmon & cod

Pot roast pork collar, cider & sage 16
Spring greens, turnips, Bramley apple & gooseberry sauce

Confit fillet of salmon 16
Jersey royals, crisp seaweed, tartar sauce & pickled radish

Baked open ravioli 17
Ricotta, English asparagus, oyster mushrooms & leeks

Roast rump of new seasons lamb 18

Fresh borlotti beans, smoked tomatoes, artichokes & mint pesto

Please ask your waiter if you require any information

regarding allergies or intolerances

Plate of passion fruit
Parfait, brulée, jelly & yellow velvet cake

Lychee & rose water panna cotta
Rose & pink pepper praline

Bitter chocolate & praline fondant
Cherry purée, milk ice-cream

Strawberry mousse & white chocolate
Basil biscuit, balsamic vinegar

Vanilla waffles
English berries, whipped cream, elderflower meringue

Baked Normandy Camembert
Croutons, quince jelly

English & French cheeses (pasteurised & unpasteurised)
Grape chutney, Carr’s water biscuits
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