
LUNCHEON



English ham, smoked lardo, grilled sourdough, pickles 12

Aubergine & miso dip, sesame 9

Sobrassada & charcoal honey flat bread 9

~

Crab on rye brioche 17

36 day aged parmesan soufflé, lobster sauce 18

Devilled lamb’s kidneys 14

~

Black figs, labneh, hazelnuts 10

Tempura purple sprouting broccoli, burnt lemon aioli 10

Potato & mushroom dumplings, sheep’s yoghurt, butter 18

~

Bbq beef brisket roll, jalapeños pickles, slaw 18

Cod cheek scampi, curried tartare sauce, chips 18

Open steak sandwich, smoked lardo, horseradish, chips 18

~

Triple cooked chips 6

Tomatoes, anchovy, basil 6

BBQ hispi cabbage, miso butter 6

Purple sprouting broccoli, harissa 6

Prices include VAT. An optional service charge 
of 12.5% will be added to your bill.  
Allergens? Please ask your server.

Limitless Belu 
filtered water 1.5 

~

Lumina IPA 7.5

Lemon & Rosemary Shrub 5.5

TIPPLES

FROM THE fire

Rotisserie ½ Chicken,   burnt 
lemon aioli, chips  22

Lunch steak, peppercorn sauce, 
chips 25

Market fish - ~ day boat price


