
v = vegeterian ve = vegan

Roast cauliflower, pistachio, harissa, bulgur, mint, pomegranate & tahini (ve)

Wild mushrooms on toast, garlic & parsley (v)

To share- Baked Tunworth cheese, broccoli,  seeded buttermilk crackers

Pear, radicchio, blue cheese & walnut salad (v)

Jamon croquetas, alioli

Seared scallops, romesco

Whipped cod’s roe, seeded buttermilk crackers, chicory

Teruel Jamon, fried artichoke

STARTERS 8.0/15.0

9.5

27.5

8.5/15.5

9.5

12.5

8.5

12.5

Sourdough, Lescure butter (v)

Padron peppers, maldon salt (ve)

Olives & guindillas (ve)

Maldon rock oysters, shallot vinegar

FOR THE
TABLE

4.5

8.0

5.0

3.0 each

Main menu
Monday-Wednesday 12-4/5-10,  Thursday & Friday 12-4/5-1030,  

Saturday 12-4/5-1030

SIDES Tomato & red onion salad (ve)
Green salad, fennel, sugar snaps (ve)
Skinny fries, alioli (v)
Triple cooked chips, alioli (v) 
Pink fir potatoes (v) 
Beans & broccoli (v)

5.0
5.0
5.0
6.0
6.0
5.0

(Please allow 25  mins)

PAELLA Seafood - prawns, mussels & squid

Black squid ink, cod, alioli

Piquillo pepper, spinach & mushroom (ve)

21.5

19.5

17.5

MAINS Roast chicken breast, mash, chanterelle & tarragon sauce 

Aged Herefordshire sirloin steak, triple cooked chips, bearnaise sauce

Iberico pluma, triple cooked chips, peppers & onions, chimichurri mayo

Roast partridge, braised beans & pancetta, cavolo nero

Native breed burger, quickes cheddar, pickled red onion, chimichurri mayo, fries

Chalk stream trout, sprouting broccoli, pink firs, crayfish & caper butter

Beer battered line caught haddock, triple cooked chips, peas & tartare

Delicia pumpkin, cavolo nero, lentils, parsley & walnut dressing, goats curd (v) 

22.5

29.5

31.5

22.5

19.5

24.5

19.5

16.0

FISH IN A
TIN

Ortiz, anchovies in olive oil

Catrineta, sardines in escabeche

Ortiz, white tuna in oilve oil
All served with sourdough bread & tomato salsa

All 12.5


