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-  5 : 3 0 P M

STARTERS

Burrata (v)
Spiced Pumpkin, Puntarelle, 

Salted Almonds

Rooftop Smoked Salmon
Potato Blinis, Horseradish (+£10 supp)

Tartare of Hereford Prime Beef
Oyster Cream, Crispy Shallots

 
Spiced Crab & Mussel Broth
Coconut Milk, Lime, Coriander

MAINS

Brightwell Ash Cheese Soufflé (v)
 Caramelised Onion, 

Celeriac, Truffle

Crab Conchigliette
Garlic, Biber Chilli, Lemon 

Fish Stew  
Rouille, Aioli,

Pink Fir Potatoes 

Braised Ox Cheek 
Colcannon, Cockles

DESSERT

Créme Caramel
Armagnac Soaked D’Agen Prunes

Soft Serve
Salted Caramel & Popcorn

Sticky Toffee Pudding
Pecan & Pedro Ximénez

Colston Bassett  
Stilton (+£10 supp)

Oatcakes, Port Reduction

D A I L Y  S E T  M E N U

Hand Cut  
Chunky Chips

£ 8 . 0 0

Creamed  
Spinach
£ 8 . 0 0

Mashed  
Potato

£ 8 . 0 0

Tenderstem 
Broccoli
£ 8 . 5 0

Himalayan  
Basmati Rice

£ 7. 5 0

S IDES

T W O  C O U R S E S  £ 3 5  /  T H R E E  C O U R S E S  £ 3 9
A D D  A  W I N E  P A I R I N G  -  £ 3 5  /  £ 3 9

F O R  F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S ,  P L E A S E  S P E A K  T O  Y O U R  S E R V E R . 
A  D I S C R E T I O N A R Y  1 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  B R E A D  A N D  B U T T E R  £ 2 . 5 0 p p .


