
[v] vegetarian  [vg] vegan 

[b] biodynamic  [mi] minimal intervention  [n] natural  [o] organic  [s] sustainable 

[1] celery  [2] cereals (gluten)  [3] crustaceans  [4] eggs  [5] fish  [6] lupin  [7] milk 
[8] molluscs  [9] mustard  [10] nuts  [11] peanuts  [12] sesame  [13] soya  [14] sulphitesthis menu is printed with 100% recycled materials

half creedy carver duck, liver parfait, marmalade and toast [1, 2, 4, 7, 9, 14]   42.50

600g sirloin on the bone, sauce margo [1, 5, 7, 9, 14] 50.00

fish of the day (please see server for details)  POA  

crispy ratte potatoes, garlic butter [v] [7] 6.00

iceberg lettuce, lord of the hundreds,  
tarragon and green peppercorn [v] [7, 9, 14] 

8.00
 

spinach with margo ‘boursin’ [v] [7] 4.50

dressed gem leaves [vg] [9, 14]  4.00

grilled sprouting broccoli, romesco and smoked almonds  [vg] [9, 10, 14] 6.50

desserts 
bare bones chocolate nemesis, vanilla ice cream [v] [4, 7] 7.00

brown butter almond tart, poached pear and crème fraîche [v] [2, 4, 7, 10] 6.00

amalfi lemon posset, gin and tonic granita [v] [7, 14] 6.50

strawberry and hibiscus pavlova  [4, 7, 14] 6.50

tomme de savoie, pear and breton cider chutney [v] [2, 4, 7, 14] 8.50

ice cream and sorbets [see server] 6.50

focaccia with:   5.00 
e.v.o.o [vg] [2] or whipped butter [v] [2,7] 

lucques olives from carcassonne [vg] [6, 14] 4.50

chipsticks with taramasalata [4, 5, 14]  6.00 

chipsticks red pepper and seaweed [vg] [13, 14]  6.00

curing rebels aged ham 9.50

ham hough croquettes, cider cabbage,  
apple brown sauce and comté   [2, 4, 7, 9, 13, 14]     5.00

beef carpaccio, walnut, capers, celery and old winchester [1, 2, 4, 7, 9, 10, 14]    10.50

cold roast lamb, black garlic and saag [5, 9, 13, 14] 9.50

cured rainbow trout, katy rodger’s crowdie,  
watercress and horseradish [5, 7] 

12.50

grilled asparagus, west coast crab and green goddess  [2, 3, 4, 7, 9, 14]   18.00

red prawn and fennel agnolotti del plin [1, 2, 3, 4, 5, 7, 14] 13.50

oyster mushroom and scamorza cavatelli [v] [2, 4, 7] 9.00 

grilled courgette, soybean, white soy and pine nut [vg] [2, 10, 13, 14]  8.50

charred swede, cavolo nero, lemon, chilli and tahini [vg] [12, 13, 14] 9.00

cod, squid ink rice, and tempura sea vegetables [4, 5, 7, 8, 14] 14.50

skate wing, kumquat kosho, trout roe and green peppercorns [5, 7, 14]    14.00

braised feather blade of beef, charred leeks,  
mustard, miso and onion [1, 7, 9, 13, 14] 

16.50

lamb rump, green harissa, merguez, peas and goats’ yoghurt [7, 14]  18.00

grilled pork shoulder, fennel, sour cherry and scotch bonnet  [7]  16.00

stuffed swiss chard, inverloch goats’ cheese and pistachio [v] [7, 10]   12.00

sparkling 125ml 
laherte frères ultradition champagne 13.25 
champagne, france - pinot meunier, chardonnay, pinot noir - nv [b, o, vg]

laherte frères, rosé de meunier extra brut 14.75 
champagne, france - pinot meunier - nv [b, o, vg] 

maison crochet, pet’native blanc 8.50   
lorraine, france - auxerrois, chardonnay - 2024 [mi, n, o, v] 

paltrinieri, solco 8.75 
emilia romagna, italy - lambrusco salamino - nv [s, vg]

cocktails 
freezer vodka martini  10.00 
ketel one, dolin dry vermouth, lemon [14] 
add a gilda +2.00 [5]

freezer gin martini  10.00  
fords gin, dolin dry vermouth, olive [14] 
add a gilda +2.00 [5]

negroni  10.00  
fords gin, cocchi torino, campari, orange [14]

pomegranate yoghurt punch  10.00  
ron santiago 8yo, ginger, pomegranate, sage, natural yoghurt [7, 14]

yazmine  9.50 
ron santiago, yuzushu, campari [14]

margarita, classic or spicy  10.00  
el jimador, triple sec, lime [14]

tarragon and blackberry  9.50   
ketel one, king’s ginger, blackberry, tarragon [14]

sour apple  11.00  
mezcal verde, maraschino, green chartreuse, sour apple [14]

amaretto and amaro sour  10.00  
lazzaroni, amaro mondino, amaro montenegro, lemon [4, 14]

raspberry espresso martini  10.00 
woodford bourbon, chambord, lucky tonka, thomsons espresso [14]

banana date old fashioned  10.00 
woodford bourbon, falernum, discarded banana rum [10, 14]

mocktails
crossmopolitan  7.00 
crossip fresh citrus, cranberry, lime, pomegranate and sage

bait and switch  7.00 
feragaia, giffard ginger, almond soda and pineapple

rhubarb and vanilla sour  7.00 
almave agave spirit, crossip pure hibiscus, vanilla, lime and coconut


