
FROM THE GRILL 
o u r l o c a l ly s o u r c e d m e at s a n d f i s h a r e c o o k e d o v e r 
c h a r c o a l a n d s e r v e d w i t h a c h o i c e o f g r e e n 
p e p p e r c o r n s a u c e  o r c h i m i c h u r r i

b e e f  f i l l e t (220g)    37

l a m b  b a r n s l e y  c h o p (300g)   29

L I N E - C A U G H T  T U N A  S T E A K (220g)         2 8                        

S C O T T I S H  L O B S T E R  ( H A L F / W H O L E )     M P
wi ld  gar l i c  but te r,  p ick led  sha l lo t ,  Koffmann f r ies

MAINS
B R O W N  B U T T E R  P O A C H E D  C O D          2 6                                                                               
ce ler iac ,  Denhead Farm asparagus , 
smoked t rout  roe  sauce

S O L E  M E U N I È R E  ( O N  T H E  B O N E )         2 2
brown but ter,  pars ley,  caper
 

G R I L L E D  B U T T E R F L I E D  M A C K E R E L  2 1
X.O,  she l l f i sh  v ina igret te ,  toas ted sesame

S A LT- B A K E D  C E L E R I A C   2 0
soy  caramel  g laze ,  mushroom,  cep dash i
haze lnut

a l l  s i d e s  £5
K O F F M A N N  F R I E S / FAT  C H I P S  
a d d  s p i c y  m ay o  o r  t r u f f l e  m ay o  +2

B B Q  H I S P I  C A B B A G E  
tamar ind  & mint  yoghur t ,  c r i spy  ch i l l i  o i l

S M O K E D  P O TAT O  P U R É E                                            
a d d  b l a c k  t r u f f l e  +5

PEAS À LA FRANÇAISE 
gem le t tuce ,  smoked bacon

C R I S P Y  P O TAT O E S  
‘ndu ja ,  Arbroath  smok ie  c ream

G E M  L E T T U C E  S A L A D  
pick led  sha l lo ts ,  ranch  dress ing
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Please  in form your  server  i f  you  have  any  a l le rg ies  or  d ie ta ry  requ i rements .  A  d i sc ret ionary  serv ice  charge  o f  12 .5% wi l l  be  inc luded on  the 

SNACKS 
S M O K E D  G O R D A L  O L I V E S   4

O Y S T E R S  3/6/12 3 E A
l emon,  mignonet te ,  seasona l  hot  sauce

T E M P U R A  O Y S T E R  3/6  1 0 . 5 / 2 1
Bowmore  12  ponzu

C R I S P Y  F R I E D  W H I T E B A I T  9
S ichuan  season ing,  c r i spy  ch i l l i  mayo

P R AW N  TA C O S  9
sweetcor n ,  l ango mayo,  p ick les

SPENWOOD TOPPED TATER TOTS 6
a d d c h i v e c r è m e f r a î c h e & h e r r i n g c av i a r +4

HAM HOUGH CROQUETTE 5 E A
bur nt  apple ,  zhoug

G R I L L E D  F L AT B R E A D  5
Spenwood,  w i ld  gar l i c  but te r,  c r i spy  caper 
a d d c a n ta b r i a n a n c h o v i e s  +4

STARTERS
B B Q  S Q U I D                                    1 3 . 5                                   
tomato  chutney,  ch ickpea ,  gu ind i l l a 

H A N D - M A D E  G N O C C H I  1 2 / 1 8
Denhead Farm asparagus ,  goat ’s  curd , 
w i ld  gar l i c  pesto

H A N D - D I V E D  S C A L L O P                       1 6                         
cau l i f lower,  ‘ndu ja ,  c lams , 
ch icken  but ter  sauce

C R A B  C R U M P E T  1 3 . 5
tandoor i  but te r,  g ranny  smi th  apple ,  cor iander, 
mint ,  c rème f ra îche

K I N G F I S H  C R U D O  1 4
blood orange,  p ine  nuts ,  mint ,  E .V.O.O

S H E T L A N D  M U S S E L S  1 2
gr i l led  bread,  gar l i c ,  ch i l l i ,  pars ley


