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ESPRESSO
MARTINI AFFOGAT
Vodka, espresso, Kahlu
vanilla ice cream
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2019 VERDEJO, PASOS DE LA CAPULA, FROWAGE
SP—7-5/15 /30
2019 GRILLO, IL FOLLE | Sicily, IT — 33
2019 CHAPEAU MELON BLANC
JEREMIE HUC
2018 LOS TROS CHENIN BLAN(J, MARRAS7
Piekenierskloof, SA—37-5
2019 VIOGNIER, FRENCH AMBUSH,
LANGUEDOC ROUSSILLON, FR —37-5
2019 PITCHFORK SEMILLON
SAUVIGNON BLANC,
Margaret River, AU — 10/ 20/ 40
2019 GRUNER VELTLINER FELIX,
WEINGUT WESZELI, AU — 52
2019 SANCERRE LE CHENE DU ROY,
DOMAINE PIERRE GIRAULT, FR — 55
2018 PETIT CHABLIS,
DOMAINE SEBASTIEN DAMPT, FR — 58

Brie, chutney,
crackers — 10

COFFEES

Black coffees —2 -5
with milk — 3

A12-5% c

Almond & marmalade
cake, clotted cream — 8

Poached plums, pistachio,

Roast celeriac, girolles, salsa verde,
garlic breadecrumbs — 17

34

Burger au jus, chips —17-5

Rib-eye, peppercorn sauce

raspberry sorbet — 8

Chocolate mousse,
cream — 8

TEAS

PRIX
FIXE
English Breakfast

/ 9 coe 9 1%
Any 2 courses for £21%, Earl Grey

any 3 courses for £25*

. Chamomile 3.5
For 17:30 reservations P . :
eppermint
*£5 supplement Green

for Rib Eye
Tables rebooked
at 19:00

Fresh mint
Lemon & ginger

specialty milk — 3 -5
CABERNET SAUVIGNON, Stellenbosch, S

AGAINST
ACTION © HUNGER

You’ll find a voluntary £1 added to your bill. Turn your love

for food into action against hunger

liscretionary service charge will be added to your bill
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2019 TERRES CORTAL CINSAULT ROSE,
Languedoc, FR —7-5 /15 /30

2019 BIRD IN HAND, PINOT NOIR ROSE,
Adelaide Hills, AUS — 425

2019 MIRAVAL ROSE, JOLTE-PITT-PERRIN,

Cotes de Provence, FR — 59
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2018 AMPHORVM TINTO TEMPRANILLO
SYRAH, MU , 7-5/15/30
2019 NERO D'AVOLA, IL FOLLE,
Sicily, IT — 31

2019 PRIMITIVO, TERRE

DI MONTELUSA, Puglia, IT —32-5
2019 MALBEC, CHATEAU

DU CEDRE, FR — 39

2018 CHATEAU HAUT-GRELOT,
Bordeaux, FR —10/20/40

2018 PITCHFORK SHIRAZ,

Margaret River, Western Australia — 42

2018 FLEURIE, DOMAINE DE GRY SABLON — 50

2016 HARTENBERG WINE ESTATE
5b
2019 BOB SHORT FOR KATE PINOT NOIR,
GLOVER FAMILY VINEYARDS,
Marlborough, NZ —57-5

2015 PILIERS MAISON BLANCHE,

MONTAGNE ST EMILION, DESPAGNE RAPIN,

Bordeaux, FR — 60



