
T O  S I P
Hugo spritz by Black Lines						      12
Highball cart, local spirits, homemade soda				    17
Lemon balm & mint kombucha						      8

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. 

V - V E G E T A R I A N   V G - V E G A N

T R U S T  T H E  C H E F 					        75 pp

Sit back and relax, let our chef take the lead.				  

B R E A D  M A T T E R S
Heritage sourdough, whipped cultured butter  V 				    6
Milk bing bread, garlic, parsley  V 					     5
Coal-roasted beet hummus, sumac, mizuna  VG				    6
Stracciatella, fermented rhubarb, pear, hot honey  V 			   9
Seasonal pickles & ferments  VG						      8

S M A L L  P L A T E S

Cornish mussels, chicken dashi, guanciale					     16
Green chard rolls, mushroom XO, tofuru  VG				    14
Cured black bream, dried yolk, green gazpachuelo			   16
Lamb koftas, ’nduja, chives						      12 
Chicken wing Siu Mai, Dorset crab, sriracha				    12

S T O V E  S T O R I E S
Ricotta nettles agnolotti, asparagus, Lincolnshire cheese  V			   2 4
Stone bass, fermented cabbage & miso sauce, sea herbs	  		  3 4
Red Suffolk pork chop, shio koji, mustard jus				    3 8
Beef feather blade, barley, cottage cheese, chives				    4 2
Heritage carrots, coconut sauce, kumquat  VG				    2 0

S I D E S
Hispi cabbage, kimchi jam, burnt leek dressing  VG				    9
Red oak lettuce, smoked almond dressing  VG				    9
Crispy smashed potatoes, sour cream  V					     9
Sprouting broccoli, primo sale, honey dressing  V 				    9



B U B B L E S  

Champagne Telmont ‘Reserve de la Terre’ Brut, France 		  NV	 19  |  - - -  |  1 0 9

Champagne Domaine Nowack S. A. - Sans Annee Brut, France		  NV	 2 7  |  - - -  |  15 7

Champagne Telmont ‘Reserve de la Terre’ Brut Rosé, France 		  NV	 2 8  |  - - -  |  15 8

Rathfinny Estate ‘Classic Cuvee’ Brut, East Sussex, UK		  2019	 17  |  - - -  |   9 9

Sugrue ‘Trouble with Dreams Cuvee’ Brut, West Sussex, UK		  2019	 19  |  - - -  |  115

vintage	 glass carafe bottle

W H I T E S 

Furmint Blend | Štajerska Kollektiv, Stajerska, Slovenia		  2024	  8   |  2 3  |  4 7

Sauvignon Blanc | ‘Tresche’, Villa Papiano, Emilia Romagna, Italy		  2022	 14  |  4 0  |  7 8

Arinto Blend | Douro Branco DOP Maçanita Vinhos, Douro, Portugal		  2024	 11  |  3 2  |  6 3

Sémillon Blend | Sauternes ‘R’ de Rieussec, Bordeaux, France 		  2022	 17  |  5 0  |  9 9

Harslevelu | Dry Tokaji, Kikelet, Hungary		  2022	 12  |  3 5  |  6 8

Chardonnay | Danbury Ridge, Essex, England, UK		  2023	 15  |  4 5  |  8 9

R E D 

Gamay | Beaujolais Villages, Christophe Pacalet, France		  2024	 12  |  3 6  |  7 2

Nerello Mascalese | Etna Rosso DOC, Giovanni Rosso, Sicily, Italy		  2021	 16  |  4 8  |  9 5

Blaufränkisch | Weingut Moric, Burgenland, Austria		  2023	 14  |  41  |  7 9

Grenache | ‘Coquelicot’ Domaine D’Abrigeon, Rhone Valley, France 		  2023	 13  |  3 9  |  7 7

Tempranillo | ‘Milu’ Quinta Milu, Ribera del Duero, Spain		  2023	 1 0  |  3 0  |  6 0

Touriga Blend | Quinta de Chocapalha Tinto, Lisbon, Portugal		  2020	  9   |  2 5  |  4 9

W I L D  C A R D S

Pet Nat Tillingham, ‘COL 24 Pink’ Rosé, East Sussex, UK		  2024	 12  |  - - -  |  7 0

Müller-Thurgau |‘Wild Idol’ Sparkling White, Baden, Germany  (0.0%)		  2024	 12  |  - - -  |  6 9

White Beet | N.1 - Hop Szechuan Pepper, Feral Dolomiti, Trentino, Italy  (0.0%)		  NV	 1 0  |  - - -  |  5 6

Red Beet | N.3 - Pepper Thyme Oak, Feral Dolomiti, Trentino, Italy  (0.0%) 		  NV	 1 0  |  - - -  |  5 6

Junmai Daiginjo ‘Tori Bird’, Kanpay Brewery, London, UK (100ml)		  NV	 19  |  - - -  | 12 8 �
�
�
�
�

R O S E  &  O R A N G E

Grenache Blend | Domaine Ott ‘Clos Mirelle’, Provence, France		  2023	 15  |  4 5  |  8 9

Muscat | VdF ‘Tacsum’, La Mariota, France (Orange)		  2022	 17  |  4 9  |  9 8

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.


