
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 

BAR SNACKS 

 

Camargue red rice poké bowl (757kcal/366kcal) (V) 35 

Avocado, edamame beans, Chinese cabbage,  

radish, carrots, pickled shimeji  

Add tuna tartar £12/ Add crispy tofu £6  

 

Seared Angus beef fillet (556 kcal) 28 

Artichoke pesto, rocket, parmesan, potato crisp  

 

Marinated grilled asparagus (375 kcal) (V) 28 

Parmesan, golden egg yolk vinaigrette, micro salad 

 

Yellowfin tuna tartare (350 kcal) 28 

Avocado, corn, soya gel, trout roe, crispy potato 

 

Burratina (589kcal) (V) 26  

Aromatic red pesto, heritage tomato,  

pine nuts, flat bread 

 

Dorset Crab salad (495kcal) 32  

Grilled sourdough bread 

 

Strawberry, tomato & watercress salad (367 kcal) (VE) 28 

Toasted seeds 

Grant’s Scottish smoked salmon ‘Triple Decker’ (539kcal) 30  

Toasted pain de mie, horseradish cream,  

capers, avocado, rocket 

 

Cobble lane charcuterie & selection of English cheese (425/402kcal) 24 

Artisan crackers, fig chutney  

 

 



Due to the presence of allergens in our kitchen, we unfortunately  

cannot guarantee any menu item will be completely free from a particular allergen. 

For more information on allergens or dietary requirements, please speak to one of the team. 

(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day. 

COCKTAILS 

 

Aperol Spritz 22 

Aperol, prosecco, soda 

Pimm’s Cup 22 

Pimm’s No.1, fruit, lemonade 

Negroni 22  

Gin, red vermouth, Campari 

Margarita 22  

Patrón Silver, Cointreau, lime juice  

Mai Tai 22  

White & dark rum, Cointreau, orgeat syrup, lime juice 

 

Mojito 22  

Bacardi Carta Blanca, sugar syrup, lime, fresh mint  

 

 

NON-ALCOHOLIC COCKTAILS 

 

Forest Gimlet 16  

Everleaf Forest, pink grapefruit soda, honey 

 

Crodino  

Non-alcoholic aperitivo 

 

 

 

 

 

 

 



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 

SPARKLING 

 

Wild Idol, Non-alcoholic 18/90 

Laurent-Perrier, 'Héritage' Brut, NV 25/115 

Gusbourne, Blanc de Blancs, 2018 25/130  

Kent, England 

Laurent-Perrier, Brut Rosé, NV 28/150 

Dom Pérignon, Brut, 2013 70/380 

 

WHITE WINE 

Gewurztraminer ‘Kritt’ Remy Gresser, 2021 20/95  

Alsace, France 

 

Riesling GG 'Feils Fass 13', P. Lauer, 2022 22/110 

Germany 

 

Sauvignon B. ‘Kapellenweingarten’, 2020 23/115  

Styria, Austria 

 

Viognier 'Giovin Re', 2022 25/130 

Tuscany, Italy 

 

Chardonnay ‘Los Alamos’, 2020 28/145  

Chanin, Santa Ynez Valley, USA  

 

Chassagne Montrachet, 2020 35/180 

F.Gagnard, Burgundy 

 

 



Due to the presence of allergens in our kitchen, we unfortunately  

cannot guarantee any menu item will be completely free from a particular allergen. 

For more information on allergens or dietary requirements, please speak to one of the team. 

(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day. 

ROSÉ 

 

Terrebrune Rosé, Bandol, 2020 20/95 

Provence, France  

 

RED WINE 

 

Grenache, Momento, 2020 20/95 

Swartland, South Africa 

 

Crozes-Hermitage Alain Graillot, 2021 23/115 

Rhône, France 

 

Cabernet Franc ‘18/19/20’, E. Rosi 25/130 

Trentino, Italy 

Barbaresco ‘Basarin’, 2016 28/145 

Piedmont, Italy 

 

Roc de Cambes, 2014 30/160 

Côte de Bourg, Bourdeaux, France 

 

Gevrey-Chambertin, F. Magnien, 2020 32/165 

Burgundy, France 

 

 

BEERS 

 

Pilsner – Urquell 10 

Asahi Super Dry 10 

Meantime Pale Ale 10 

Lucky Saint 10 



All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 

GIN 

Bombay Sapphire | England 15 

Tanqueray 10 | Scotland 16 

Monkey 47 | Germany 22 

 

VODKA 

Grey Goose | France 15 

The Lakes | England 16 

 

RUM  

Bacardi Carta Blanca | Puerto Rico 15 

Bacardi 8 years | Puerto Rico 15 

Ron Zacapa Centenario | Guatemala 20 

 

TEQUILA 

Pátron Silver | Mexico 17 

Don Julio 1942 | Mexico 75 

Pátron Reposado | Mexico 18 

Mijenta Reposado | Mexico 24 

 

SINGLE MALT WHISKY  

Macallan 15 years | Scotland | Speyside 48 

Aberfeldy 12 years | Scotland | Highlands 15 

Laphroaig Four Oak | Scotland | Islay 18 

Suntori Hibiki Harmony | Japan | Island 25 

 

BLENDED WHISKY  

Dewar’s 12 years | Scotland 15 

Johnnie Walker Blue Label | Scotland 60 

 

AMERICAN WHISKY 

Michter’s Bourbon | Kentucky 15 

Michter’s Rye | Kentucky 15 

 

COGNAC 

Remy Martin 1738 Accord Royal 23 



Due to the presence of allergens in our kitchen, we unfortunately  

cannot guarantee any menu item will be completely free from a particular allergen. 

For more information on allergens or dietary requirements, please speak to one of the team. 

(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day. 

SMOOTHIES 

 

Citrus Golden Glow (173 kcal) 14 

Banana, Apple, Orange, Avocado, Lemon, Ginger, Turmeric, 

Black & Cayenne Pepper   

 

Berry Bliss (155 kcal) 14 

Raspberry, Strawberry, Blueberry, Apple, Banana, 

Coconut Milk & Water, Lime  

 

Wonder Greens (163 kcal) 14  

Apple, Mango, Banana, Avocado, Spinach, Lemon  

 

Banana Oat Milkshake (185 kcal) 14  

Oat Milk, Banana, Coconut Milk, Mango, Lemon, Vanilla  

 

 

SOFT DRINKS & JUICES 

 

Still & Sparkling Water 9 

 

Fever-tree soft drinks 6.50 

Lemonade, Ginger Ale, Soda Water  

 

Coke, Diet Coke, Coke Zero 7 

 

Fresh Juice 12 

Orange Juice, Apple Juice, Grapefruit Juice  

 

 

HOT DRINKS 

 

Fairtrade Italian Coffee Your Way From 8 

 

Jing Single Garden Artisan Teas From 8 

 

 

Ask your server about our selection of teas, to find your perfect brew. 

 


