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TO SHARE SALADS &PASTA

Carlingford no. 1 oysters single 5.75 Heritage beetroot salad 14
Kaffir lime mignonette (5) halfdozen29.50 Lambs lettuce, goats curd, ponzu dressing (8,9) (v)

Potato & onion seed sourdough 5.50 Shredded crispy duck salad 18
Served with whipped butter (1,3,9,12) (v) Watermelon, cucumber, crispy shallots, mint

(3,6,7,8,10,11,12,13)

Lishman’s Yorkshire charcuterie 14

Seasonal selection of cured meats (10,13) Caesar salad 14

Baby gem lettuce, Berkshire cheese, Caesar dressing,

. anchovy, croutons (3,6,7,9,10,11,12,13)
Goldstein London smoked salmon 20 Chicken + 7] Prawn + 9 (1)

Salted butter, shallots, capers, rye bread (3,7,9,13)

Creste di Gallo 18
Taramasalata 12 Fresh tomato sauce, Berkshire cheese (3,6,9) (v)
Pickled cucumber, dill, rye bread crisp crackers
(1,2,3,6,8,9,12,13) . i

English pea ravioli 26

Wye valley asparagus, wild garlic butter (3,6,9) (v)
Cashew hummus 12 4 Y asparag g

Rose harissa, pickled carrots, seeded (3,7,13) (v)

Heritage beetroot tartar 11 SIDES

Citrus ricotta, pumpkin seed, balsamic (1,3,8,9,12,13) (v)
Koffman'’s fries 6
Maldon sea salt (ve)

BURGERS & SANDWICHES .

All served with Koffman's fries Tenderstem broccoli 7
Red chilli, toasted almonds (1,3,8) (ve)

Beef burger 20

St. Pancras sauce, smoked bacon (3,6,9,10,11,13) Garden leaf salad 6
Honey & mustard dressing (3,8,11,13) (ve)

Vegetarian burger 20

Aged cheddar, pimento aioli

(1,2,3,6,8,9,11,13) (v) DESSERTS

Shrimp brioche bun 23 Fudge brownie 9

Harissa ketchup, tartare sauce, baby gem lettuce

Whipped vanilla buttermilk (3,6,8,9)
(3,4,5,6,7,8,9,10,11,12,13)

. Vanilla créme briilée 15,9 8
Club sandwich 19
Smoked chicken, bacon, tomato, mayonnaise, . .
toasted sourdough (3,6,13) Selection of British cheeses 14

Apple & cider chutney, Neal’s Yard crackers
(1,3,6,8,9,10,11,12,13)

If you have any allergies, please speak to a member of our team. We always
endeavour to manage the unintentional presence of allergens through
potential cross-contact; however, we cannot guarantee that any of our
foods are allergen-free or suitable for those with allergies. Please speak
with our trained team about allergens. (v) Vegetarian, (ve) Vegan, (1) Nuts,
(2) Peanuts or products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or
products, (7) Fish or products, (8) Soybeans or products (9) Milk or
products, (10) Celery or products, (11) Mustard or products, (12) Sesame
seeds or products, (13) Sulphur dioxide or products, (14) Lupin.

A discretionary service charge of 12.5% will be added to your final bill. All
prices are inclusive of VAT at the current rate.
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SNACKS
Gordal olives (1,2,13) (v)

Salt & pepper cashew nuts (1,2) (v

BEER Y2 Pint
Mexican lager 4% ABV 3.50
Brite light pilsner 4% ABV 4
Always with a twist pale ale 4.5% ABV  3.50
St Pancras lager 4% ABV 3.50
Guiness 4.2% ABV 4

CIDER
Wignac organic rosé ‘foxy’ France 4.5%

Wignac, organic ‘the dandy hare’ France 4.5%

CASKCOCKTAILS

Negroni
Gin, Campari, sweet vermouth

Old Fashioned

Bourbon, angostura, sugar

Aperol Spritz

Aperol, soda, sparkling wine
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CHAMPAGNE & SPARKLING 125mi

Laurent-Perrier la cuvée Brut NV 19
Champagne, France

Delicate notes of citrus and white fruits,

vanilla & toasty brioche

Laurent-Perrier cuvée rosé NV 24
Champagne, France
Fresh red fruits, biscuity notes of dried fruits

Balfour Leslie's reserve Brut NV 16
Kent, England

Citrus fruits, green apple, with subtle notes

of greenage & herbs

Balfour Leslie's reserve rosé Brut NV 17
Kent, England

Rose petal and redcurrant aromas with hints of

wild strawberry & raspberry

WHITE 175ml

Herdade do Esporao, VelhoBranco  11.50
Alentejo, Portugal

Lively, refreshing grapefruit & stone fruit flavours

Cloudy bay, sauvignon blanc 17
Marlborough, New Zealand
Bursting with crisp gooseberry & elderflower character

RED 175ml
Passo Sardo, Cannonau 11
Sardinia, Italy

Wild berries & liquorice aromas, dark cherry, chocolate

Chateau des bardes, Saint-Emilion 17
Grand Cru

Bordeaux, France

Full of damson & blackberry fruit with a creamy oak finish

ROSE 175ml
Balfour, Nannette’'s blend 13
Kent, England

Strawberry & raspberry, dry and refreshing with
a herbal finish

Ultimate Provence 15
AOP Cotes de Provence 2020

Provence, France

Layers of raspberry and strawberry in the nose

lead to a fruity, yet spicy palate
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