
STARTERS

A LA CARTE

SIDES Each 5

GRILL

Please always inform your server of any allergies or intolerances before placing your order. V – vegetarian / VG – vegan / GF – gluten free
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge of 12.5% will be added to your bill.

DISH OF THE DAY
please ask your server

Borlotti Bean & Kale Superfood 
Salad (vg, gf) | 19

quinoa, spinach, tomato, coconut

Moules à la Provençale (gf) | 18
frites 

 
Truffled Ravioli (v) | 12/22

thyme butter

Merrifield Farm Duck à l'Orange (gf) | 30
demi-glace

Herb Crusted Seabass | 26
giant couscous, lemon & dill sauce 

Chicken Cordon Bleu | 23
Dijon mustard cream

Beef Wellington to Share 400g | 90
red wine jus

 
Our grilled dishes are served with a sauce of  your choice:

Hollandaise/Béarnaise/Red wine jus/Peppercorn

Our Steak Cuts (gf)
Flat Iron 200g | 21  Ribeye 200g | 32  Fillet 200g | 39 

Porterhouse 1kg to Share (gf) | 95 
served with 2 sauces of  your choice 

 
Barnsley Lamb Chop (gf) | 30 

served with mint sauce

Jimmy Butler’s Pork Chop (gf) | 24
apple & peach sauce  

Scallops St Jacques
Small (x2) | 17  Large (x4) | 25 

Grilled Tuna Steak (gf) | 29
Niçoise salad

Crispy Cauliflower Steak (vg) | 19
black caviar lentils, romesco sauce

DESSERTS

MAINS

Minted New 
Potatoes (vg, gf) 

RAILS Salad (vg, gf) Frites (vg, gf)    Fennel & Cucumber 
Salad (v, gf)

Manchego dressing

Buttered Summer 
Cabbage (v, gf)

Steamed Tenderstem 
Broccoli (vg, gf)

Blueberry & Vanilla 
Diplomat Mille-Feuille 

(vg) | 9.5

Earl Grey Lemon 
Tart (v) | 9.5
crème fraîche

Goat's Curd 
Panna Cotta (gf) | 10

honey roasted figs, 
caramelised almonds

Dark Chocolate 
Parfait (v, gf) | 10

crunchy glaze, 
Strega poached cherries

Selection of Sorbets (vg, gf)
or Ice Creams 6

Selection of Seasonal Cheeses
with quince jelly & crackers 15

Sourdough & Baguette (vg) | 4

Soup of the day | 9

Salt Cod Brandade 
For one | 9 To share | 15 

polenta crostini

Seared Beef Carpaccio (gf) | 13 
pickled mushrooms, smoked Applewood 

cheddar & mustard dressing

 Pork Rillettes | 14
homemade pickled vegetables, sourdough toast

Classic Gazpacho (vg, gf) | 9.5

Heirloom Tomato 
Salad (vg, gf) | 10.5

red onion, basil, lovage oil

Artichoke & Broccoli 
Salad (vg, gf) | 12 
cashew nuts, tahini dressing


