aperitifs

trinity (gin, el bandara white, el bandara red)

white spritz (el bandara white, italicus, cremant, soda)
red spritz (el bandara red, doppelganger, pamelita, soda)

snacks

comté gougéres

smoked marcona almonds
gordal picante olives

conlfit potato, lardo, wild garlic
saucisse-sec, cornichons
trout’s roe blini, radishes & dill

plates

spring minestrone soup, basil pesto

burrata la latteria, leeks vinaigrette

maldon rock oysters, mignonette (3/6)

semi smoked salmon, daikon radish, chilli, avocado
paté de campagne, cornichons

chicken liver & foie gras parfait, brioche, chutney
beef tartare, paris browns, lovage mayo

large plates

roscoff onion tarte tatin, goat’s curd, peashoots

cornish cod, purple sprouting broccoli, sauce gribiche
duck confit, montbeliard sausage, puy lentils, watercress
black leg chicken supréme, peas a la francais

rabbit leg ‘a la moutarde’, shallots, ratte potatoes

to share

aged rare breed sirloin, chips, watercress, wild garlic butter
whole dover sole, prawn & caper beurre noisette, fries
tamworth pork chop, haricot beans, bitter leaves, anchoide

to finish

chocolate choux bun, créme chantilly

sticky date pudding, butterscotch sauce

rhubarb & custard tart

homemade ice creams & sorbets (per scoop)
selection of buchanan’s cheeses, sourdough crackers

sweet wines

chambers rosewood, muscat rutherglen
chateau delmond sauternes

port, sandeman tawny 10 YO

april 2025

13
11
11

DWW,

12
14
15/30
14
15
15
15/30 (with fries)

24
28
26
28
30

80
15
68

10
10
10

14

10
14



