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If you have any food allergies or intolerances, please let a member of our team know so that 

we can provide you with ingredient information to make a safe choice. As allergens are 

present on site and some of our ingredients have ‘may contain’ warnings, we cannot guarantee 

menu items will be completely free from a specific allergen. 

Adults need around 2000 kcal a day.  All prices are inclusive of VAT.

A discretionary 12.5% service charge will be added to your bill

S N A C K S
XXL stovetop 3 cheese and mustard toastie (1281 kcal)                                  
Masala spiced scotch egg, dahl relish (395 kcal)

Buttered crumpets, steamed cock crab (229 kcal)

Fat chips, Bloody Mary salt (362 kcal)

Plant-based bacon and jalapeno pastry bites (702 kcal)

Imam Bayildi, coconut yoghurt, pita bread (375 kcal)

Chilli chicken pastillas, Wigmore hot sauce (456 kcal)

                

                 

M A I N S
Slow-cooked beef and onion pie, mash (1157 kcal)

Cheeseburger, grilled ox tongue, crispy shallots, fat chips (1117 kcal)

Vegan cheeseburger, mushroom ketchup, pickled slaw (750 kcal)

Roast Cornish cod, carrot puree, cavolo nero, nduja (544 kcal)

Confit duck leg, braised lentils, baby spinach (1068 kcal)

Heritage beetroot, vegan feta, vinegar and honey dressing (697 kcal)

Twice baked cheese souffle, caulif lower  (1497 kcal)

S I D E S
Fat chips, Bloody Mary salt (362 kcal)

Mixed leaves, mustard (309 kcal)

Sourdough, Ivy House farm butter (327 kcal) 
Winter tomato salad (293 kcal)

D E S S E R T
Mandarin trifle, gingerbread foam (117 kcal)

Mulled wine poached pear, warm rice pudding (78 kcal)

Warm soft centred chocolate tart, coffee mascarpone (542 kcal)

Three British raw milk cheeses from Neal’s Yard Dairy (1273 kcal)                 
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