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Nocellara olives, green & black

Artichoke dip, breadsticks

Lovage pesto, sourdough toast

Padrón peppers, Maldon sea salt TRACES

Anchovy toast

Pulled pork croquettes, grape mustard mayo

Seeded & white bread rolls, salted butter

Treacle cured Scottish salmon, honey & ginger, pickled beets, radish

Seared Cornish king scallop in the shell, burnt apple & celeriac puree

Beef Carpaccio, seasonal pickles, grape mustard mayo, rocket

Burrata, roast pumpkin, red chicory, torched figs

Cauliflower soup, charred cauliflower, truffle oil

South coast monkfish tail, crushed potato, sweetcorn puree, butter sauce

Chiswell bouillabaisse, billingsgate market fish, garlic saffron mayo

Shoulder of slow cooked black face lamb, parsnip mash, heritage carrots, red wine jus

Pan seared chicken breast, Jerusalem artichokes, chorizo, crispy kale, chicken jus TRACE

Butternut risotto, roast pumpkin, crispy sage

Truffle & Parmesan fries TRACES

French fries TRACES

Buttered new potatoes

Sauteed kale with lemon & garlic

Roasted roots, lovage pesto

Rocket & Parmesan salad, balsamic

sticky toffee pudding; Chantilly, pumpkin seed granola, orange, butterscotch sauce

Banoffee; Dark chocolate caramel mousse, confit banana, white chocolate whip

Damson Bakewell; Caramelized apple, damson Bakewell, oat crumb, Vanilla ice cream

Hackney Gelato ice creams & sorbets chocolate all icecream pistachio only sorbet

British Cheeseboard
can be 

removed

can be 

removed

cheddar & 

stilton only

please note any item from the frier will contain traces of gluten

Snacks

Mains

Sides

Desserts

Starters


