
 

                                                         

Please let us know about any allergies/dietary requirements. ᵛ = vegetarian dishes                                                                                 Please let us know about any allergies/dietary requirements. ᵛ = vegetarian dishes                                                                                          
We add a discretionary 12.5% service charge to every bill.                                                                                                                               We add a discretionary 12.5% service charge to every bill  

50p from every canelé is donated to Coexist Community Kitchen                                                                                                                  50p from every canelé is donated to Coexist Community Kitchen  

 

 

October  ’26 -  Free from gluten  
 

 

Gluten free bread  & whipped black garlic butter  v 6 

Manzanilla olives ᵛ 5 

Boquerones , wild oregano  9.9 

Fennel Salame , caperberries  8.9 

Black fig, tahini, grape must, beurre noisette  ᵛ  9.9 

-  

Roman style braised artichokes, Somerset mozzarella, gremolata  v 12.9 

Isle of Wight tomatoes , Jamón Serrano Reserva  *no migas  12.9 

Scottish girolles in oloroso sherry on *gf toast , yolk ᵛ  13.5 

Cannellini beans, lemon beurre blanc, smoked caviar *no panko   14.5 

Devon scallop , miyagawa, brown butter , capers & dill     18.5  

Hereford beef cheek , coffee & miel de cana, Manchego  18.5 

– 

GF linguine , Wye Valley agretti, slow cooked tomatoes  & ricotta salata *   v  21 

Landrace pork shoulder slow cooked in milk, crispy polenta & cime di rapa  27 

Wild black bream, friggitelli peppers  & Coco de Paimpol, confit tomatoes, aioli   27.5 

– 

Cornish mid potatoes, café de Paris butter  ᵛ  7.5 

 

* not suitable for coeliacs   

 

 

 

 

 

 

 

Cheese  

Served with membrillo & GF crackers  

 

Fourme d’Ambert  8.5  
Blue cheese from Auvergne, France. Cow’s milk, delicate, savoury, tangy   
 
Baron Bigod  8.5  
Soft  cheese from Suffolk, England . Cow’s milk, smooth, earthy , rich  
 

Payoya   8.5  

Hard  cheese from Sierra de Grazelema Mountains,  Spa in. Goats milk, nutty, floral  

  

Selection of 3  23  

 

Dessert  

Dark chocolate  & hazelnut praline truffles ᵛ 5 

Tonka bean crème caramel, sea salt                                      7.9 

 

Gelato & sorbet  3.9 

Salted butter caramel ᵛ 

Fior di latte, olive oil, fennel pollen ᵛ 

Grape  sorbet, Saba  ᵛ 

 

Selection of 3  10 
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