WHITELEY"'S

KITCHEN
TO SIP
Hugo spritz by Black Lines 15
Llemongrass Collins, Silent Pool gin, citrus, lemongrass soda 16
Jasmine highball 0%, Opius botanical elixer, Lyre's aperitif rosso, jasmine soda 14
Lavender & lemon balm kombucha 9
TRUST THE CHEF 7 8 pp

Sit back and relax, let our chef take the lead

Heritage sourdough, whipped cultured butter v 6

Milk kefir flatbread, garlic, parsley v 6

Organic fava beans hummus, crispy shallots, preserved lemon, harissa VG 8

Tzatziki, dill pickled cucumber, mint v 8

Seasonal pickles & ferments VG 9
Courgettes Romana, fermented peppers & Yorkshire feftle, marjoram chimichurii v 16
Cormnish leaves salad, sauverkraut, cherry belle radish, pickled potatoes VG 14
Cured Chalk stream trout, buttermilk, horseradish, pickled mustard 18
Lamb koftas, 'nduja, chives 13
Chicken wing Siu Mai, Dorset crab, sriracha 12

Ricotta nettles agnolotti, spinach, Lincolnshire cheese Vv 26

Stone bass, fermented cabbage & miso sauce, sea herbs 34

Roast leeks, wild garlic romesco, English walnuts VG 24

New Forest asparagus, organic barley, pickled St Austell mussels 26

Heritage beef sirloin ‘regenerative farm', shio koji brown butter, rosemary 50

Oxford Sandy & Black pork chop, green mole, shishito peppers 39

Hispi cabbage, kimchi jam, burnt leek dressing VG
Slaw, mustard dressing, chilli, coriander VG

Crispy smashed potatoes, black garlic mayonnaise v

O 0 0V O

Rainbow chard, goat's cheese, Bermondsey honey dressing v

V-VEGETARIAN VG-VEGAN

All our ingredients are carefully selected for their quality and sustainability credentials. Please ask our team for assistance with any
allergies or dietary requirements. All prices include 20% VAT. A discretionary service charge of 14.5% will be added to your bill.



vintage glass carafe botile

BUBBLES

Champagne Telmont ‘Reserve de la Terre’ Brut, France NV 19 | --- ] 109
Champagne Domaine Nowack S. A. - Sans Annee Brut, France NV 27 | --- | 157
Champagne Telmont ‘Reserve de la Terre’ Brut Rosé, France NV 28 | --- ] 158
Rathfinny Estate ‘Classic Cuvee’ Brut, East Sussex, UK 2019 17 | --- ] 99
Sugrue ‘Trouble with Dreams Cuvee’ Brut, West Sussex, UK 2019 19 | --- | 115
WHITES

Furmint Blend | Stajerska Kollektiv, Stajerska, Slovenia 2024 8 | 23 | 47
Riesling | Trocken Alfred Merkelbach Urziger Wurzgarten, Mosel, Germany 2024 10 | 30 | 52
Sawvignon Blanc | 'Porphyr & Kalk), Niedrist Alfo Adige, ltaly 2024 15 | 43 | 85
Arinto Blend | Douro Branco DOP ‘Pequeno Dilema’ Symington, Douro, Portugal 2024 12 | 35 | 69
Sémillon Blend | Sauternes ‘R’ de Rieussec, Bordeaux, France 2022 17 | 50 | 99
Chardonnay | Danbury Ridge, Essex, England, UK 2023 15 | 45 | 89

ROSE & ORANGE

Grenache Blend | Domaine Ott ‘Clos Mirelle’, Provence, France 2023 15 | 45 | 89

Mouscat | VdF ‘Tacsum!, La Mariota, France (Orange) 2022 17 | 49 | 98

RED

Pinot Noir | Bourgogne, ‘Cuvee Margot’ Olivier Leflaive, Burgundy, France 2022 19 | 57 | 114
Blauvfréinkisch | Weingut Moric, Burgenland, Austria 2023 14 | 41 | 79

Teroldego | Vigneti delle Dolomiti IGT Foradori, Trentino, ltaly 2023 13 | 39| 77
Tempranillo | 'Milu’ Quinta Mily, Ribera del Duero, Spain 2023 10 | 30 | 60
Touriga Blend | Quinta de Chocapalha Tinto, Lisbon, Portugal 2020 9 | 25 | 49
Syrah | Crozes-Hermitage Domaine des Lises, Rhone Valley, France 2022 15 | 39 | 77

WILD CARDS

Pet Nat Tillingham, ‘COL 24 Pink’ Rosé, East Sussex, UK 2024 12 | --- | 70
Miller-Thurgau | 'Wild Idol” Sparkling White, Baden, Germany (0.0%) 2024 12 | --- | 69
White Beet | N.1 - Hop Szechuan Pepper, Feral Dolomiti, Trentino, Italy (0.0%) NV 10 | --- | 56
Red Beet | N.3 - Pepper Thyme Ock, Feral Dolomiti, Trentino, ltaly (0.0%) NV 10 | --- | 56
Junmai Daiginjo ‘Tori Bird’, Kanpay Brewery, London, UK (100ml) NV 19 | --- | 128

All our ingredients are carefully selected for their quality and sustainability credentials. Please ask our team for assistance with any
allergies or dietary requirements. All prices include 20% VAT. A discretionary service charge of 14.5% will be added to your bill.



