
(v) Vegetarian  (ve) Vegan

A discretionary 13% service charge will be added to your bill. All our prices are inclusive of VAT at the prevailing rates. Our food 
may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a manager. 
We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain. Adults need around 2,000 kcal a day. 

B A R  S N A C K S
Marinated olives (ve) ��������������� 4.75

Rose harissa nuts (ve)�������������� 4.75

Truffle and parmesan chips (v)����7.5

Chips (v)����������������������������������������6

Crispy green olives ����������������������6
Goat’s cheese (v)

Korean BBQ fried chicken���������� 10

Wildfarmed flour  
sourdough bread basket�������������6.5
Salted butter

Truffle macaroni and cheese �������18
Westcombe Cheddar (v)

Pumpkin soup ���������������������������8.5
Pumpkin seeds, sage oil (ve)

T O  S H A R E
Cheese plate �������������������� 18
Beauvale, Baron Bigod, Tor 
pyramid, quince jelly, crackers

Charcuterie board ��������������� 24
Cornichons, toasted sourdough

S A U C I S S E S
Choucroute Alsacienne ��������������22
Alsace sausage, Frankfurt sausage, 
pork belly, sauerkraut, steamed 
potatoes 

Saucisse de Morteau  
aux lentilles ���������������������������������21
Smoked pork sausage, braised lentils

Sausage and mash ���������������������19
Onion gravy

Classic hot dog ������������������������16.5
Tomato, onions, pickle relish,  
yellow mustard, celery salt, ketchup

S A N D W I C H E S
Croque Monsieur�������������������������18 
Green leaf salad

Croque Madame �������������������������19
Fried egg, green leaf salad

FA N C Y  S O M E T H I N G  S W E E T ? 
Ask for the dessert menu




