
SUNDAY ROAST  
Available 12pm - 3.30pm

Roast Cobb chicken, sage stuffing, carrots, black cabbage,  

roast potatoes & chicken jus. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22.5

Hereford Grass Fed 35 day dry aged roast striploin,  

carrots, black cabbage, Yorkshire pudding, roast potatoes  

& red wine jus. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  28.5			

STARTERS
Idalia's bread basket, salted butter . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   6

Curried parsnip soup, coriander oil & vegetable crisps (v). .  .  .  .  .  .   9

Korean fried Gochujang chicken thigh, Sriracha mayonnaise,  
spring onion & sesame. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11

Burrata, broad bean pesto, pine nut crumb (v). .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

Scottish Smoked Salmon, melba toast, lemon, watercress. .  .  .  .  .  . 15 
(condiments - hard boiled egg, shallots, gherkins, capers, crème fraîche)

Kombu brined sea bream, pomegranate,  
orange & lovage oil . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16

Atlantic Prawn cocktail, avocado, little gem, paprika, lemon. .  .  .  . 17

Classic steak tartare, quails egg, milled oat toast. .  .  .  .  .  .  .  .  .  .  18/34 
Main course served with Koffmann chips & hen's egg

SALADS
Roast beetroot salad, strained yoghurt, mint, pecan & pumpkin 
seeds granola (v) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 

Chicken Caesar Salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 

Grilled Yellowfin Tuna, Nicoise salad, quails egg, pesto. . . . . . . . 21

Please inform your server of any allergies or intolerances before placing your order. A discretionary optional service charge of 13.5% will be added to your bill.

We are committed to sustainability by sourcing seasonal, local ingredients, reducing waste, and supporting responsible fishing and farming practices.

MAINS
Chestnut & squash risotto, crispy sage (v) . . . . . .  . . . . . . . . . . . . . 21

Steak Frites, rocket salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22

Roast Spring chicken, runner beans, summer squash,  
truffle sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24

Sri Lankan chicken curry, brinjal moju, lentil dhal . .  .  .  .  .  .  .  .  .  .  . 25

Idalia Olive Fed Wagyu Burger, beef tallow chunky chips. .  .  .  .  .  . 26	

Welsh Lamb Rump, sea greens, caper & mint sauce . .  .  .  .  .  .  .  .  . 27				

Lemon Sole, brown shrimp, cucumber, parsley. .  .  .  .  .  .  .  .  .  .  .  .  .  . 29

Miso crusted black cod, bok choi, chilli & spring onion. .  .  .  .  .  .  . 38			

Lobster Linguine, Datterini tomatoes, chilli, garlic & basil . .  .  .  . 42			

Red Wine Jus, Bearnaise, Chimichurri
Selection of Sauces 3.5

DESSERTS 
Eton Mess. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
Apple Crumble . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
Apple Cake. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
Pear Cake with spiced wine & crunchy chocolate . .  .  .  .  .  .  .  .  .  .  .  .  . 9 
Sweetcorn Panna Cotta with autumnal fruits . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
Classic Tiramisu . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
Cake of Day . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
Fig, Amarena & Pistachio Bacio . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
Pistachio Cheescake . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 
Banana & Rum Parfait. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

ICE CREAMS

One scoop 4.5 | Two scoops 8 

Pistachio| Chocolate | Yoghurt & Gianduja | Honeycomb | Strawberry

Amalfi Lemon Ice Cream . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

 
SIDES 
Heirloom tomatoes, orange & basil salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6			

Beef tallow chunky chips, rosemary salt . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6						

Grilled purple sprouting broccoli, garlic & red chilli. .  .  .  .  .  .  .  .  .  .  . 6			

Runner beans. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6			

Mixed green & herb salad. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6			

Hampshire Duroc Pork chop, tomato & haricot bean fondue,  
caramelised apple. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32

Hereford Grass Fed 35 day dry aged Sirloin 250g . .  .  .  .  .  .  .  .  .  .  .  . 42

Hereford Grass Fed 35 day dry aged Rib Eye (Bone) 350g. .  .  .  .  .  . 48 

 

FROM THE GRILL

 Our meats are from HG Walter, an independent family - run butcher. 

Meat is predominantly sourced from small farms rearing free-range native breeds.




