
EVENING MENU



To Start

Baked potato consommé, white truffle, yoghurt texture, soy caviar

‘devilled crab’, brown crab ice cream, pickled kohlrahbi

Steak tartare, baby capers, quails egg yolk, Oxford blue cheese, smoked 

Maldon salt

‘waldorf salad’, whipped walnut oil, apple, onion, celery, crème fraiche

Joselito Iberico ham, compressed watermelon, tomato seed jelly & sorbet, 

cherry balsamic, bread shards

Scallops, cauliflower, bacon, seeds

Pudding

Banana bread & peanut butter pudding, salted caramel ice cream

Ultimate chocolate brownie, citrus glass, chocolate mojito

Athelbrose crème brulee, raspberries, whisky, oat crumbles

‘pina colada’ , a deconstruction

Rice pudding parfait, raisins, raspberry sorbet, nutmeg milk skin tuile

Artisan cheese from our secret shop in Jermyn Street, London

For Mains

Dedham Vale pavé steak & a kidney pie, truffle mash, parsley liquor, bone 

marrow mayonnaise, confit shallots

Brill, kedgeree, coddled egg yolk, chicken wings, methri jingri madras sauce

Beer-battered halloumi, scraps, triple-cooked chips, curry sauce, chip shop 

garnishes

54o Braxted lamb, potato cake, pickled mushrooms & onions, mushroom 

ketchup,  garlic purée & oil crumbs, mustard foam

Brown butter poached cod, white wine gel, peas, carrots, parsley, grapes

Baby ratatouille, solid oils, herb crisps, nut crumbs

2 courses £28 per person
3 courses £35 per person
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