
 

M A R I N AT E D  O L I V E S ( V G )

Halkidiki green olives, garlic, jalapeño, lemon zest
6

H E R I TA G E  B E E T S  ( D ) ( N )

Red & yellow beets, Ragstone goat;s cheese, 
candied walnuts & truffle honey

10

P R A W N S  I N  O L I V E  O I L
Lemon, red chili & basil

28

C R I S P Y  F I S H  T A C O  ( D ) ( G )

Crispy battered cod, soft tortilla, pico de gallo
14

B U R A T T A  ( D )

Red onions, black olives, fingerling potatoes
14

L O B S T E R  R O L L  ( D ) ( G )

Maine lobster, lemon aioli, brioche bun
28

T U N A  TA RTA R E  ( G )

Avocado, wonton crisp, soy ginger dressing
16

I T A L I A N  S T E A K  TA RTA R E ( D ) ( G )

80/120g Hand cut tenderloin, green olives, 
truffle oil & Pecorino

16 | 25

CLASSIC MAINES

SIDES

......................................................................................................................................................................................................................................................

......................................................................................................................................................................................................................................................

We add a discretionary 15% service charge to all bills EVERY PENNY of  which is shared. If  for any reason you felt the care you received fell short please tell us so we may remove the charge

FRESH OYSTERS 1 POUND A SHUCK
S H U C K  F E S T

Weekdays 4pm till 6pm
TAVERN

PASTA

SMALL PLATES

BUY 1 GET 1

Weekdays 4pm till 6pm
TERRACE

H A P P Y  H O U R

SATURDAY BRUNCH

F R E S H  S H U C K E D  O Y S T E R S

(N) Contains Nuts (D) Contains Dairy (G) Contains Gluten (A) Contains Alcohol (P) Contains Pork (VG) Vegan 

             12pm till 4pm

T O A S T E D  G R A N O L A  &  Y O G U R T  ( D ) ( G ) ( N )
Home-made granola, Greek yogurt, wild flower honey comb, 

fresh mint, wild berries, medjool dates  
8

A V O C A D O  T O A S T  ( G ) 
Smashed avocado, toasted sourdough 

chili, lime, coriander, pomegranate molasses  
1 6

L O B S T E R  B E N E D I C T  ( D ) ( G )
2 poached Burford Brown eggs, Maine lobster, hollandaise 

baby spinach, toasted crumpet

2 8

S TA C K E D  B U T T E R M I L K  PA N C A K E S ( D ) ( G ) ( N )
Mascarpone, blueber ries compote, coconut flakes, pistachios, 

Canadian maple syrup

12

C H I C K E N  &  WA F F L E S  ( D ) ( G ) 
Butter milk fried chicken, cornmeal waffles, 

Canadian maple syrup, whipped butter

1 8

S I G N AT U R E  S C R A M B L E  ( D ) ( G ) 
2 Burford Brown eggs, grilled San Marzano tomatoes, 

toasted sourdough, candied bacon, avocado

1 2

Toasted Bagel 4 | Clotted Cream with honey 4 | Strawber ry Jam 2 | Toasted sourdough 3 | Candied Bacon 4 | Sliced Avocado 4  | Grilled Portobello (D) 6 
Loch Fyne smoked salmon 9| Cumberland Sausage 4| Hashbrowns (D) 3 | Additional Egg 2 | Truffle p/g MP

P A R P A D E L L E  R A G U  ( N ) ( G )

2 6

L O B S T E R  T A G L I O L I N I  ( D ) ( G ) ( A )
Maine Lobster, brandy, paprika cream 

parmesan 

4 8

S P I C Y  S H R I M P  L I N G U I N E  ( G )
Pan roasted shrimp, spicy tomato sauce, 

bottarga

2 4

G N O C C H I  V E R D E  ( V G ) ( N )

W H O L E  S E A B A S S  
Green beans, tomatoes, capers, sauce vierge

32

70

M A I N E  L O B S T E R  
600g, Grilled with garlic butter, served with 

Half/ Whole 35 | 65

T R U F F L E  R O A S T E D  C H I C K E N
200g Chicken supreme, porcini mushrooms  

32

M I S O  B A K E D  P U M P K I N ( V E )

Fenel macademia purée, green tahini, sunflower seeds
        20

F I L E T  M I G N O N
250g, Grass fed Native Lake District tenderloin, 

50

T R I P L E  C O O K E D  C H I P S ( V G ) 6

H O U S E  S A L A D ( V G ) 5

G A R L I C  C H E S T N U T  M U S H R O O M S  ( D ) 8

T R U F F L E  M A C  &  C H E E S E  ( D ) ( G ) 1 2
G R I L L E D  H I S P I  C A B B A G E  ( D ) 6

T E N D E R S T E M  B R O C C O L I  ( V G ) 8

& t e rrac e

D O V E R  S O L E  M E U N I È R E  for Two ( D ) ( G )  

Dover sole fillet, brown caper butter

26S E A  T R O U T  PA P I L L O T  ( D )

300g Trout, fennel, new potato, confit lemon  

B E E F  T A T A K I   ( G )

Scallions, garlic chips, sesame, white soy  
14

L E N T I L  S A L A D  ( N )  ( V G )

Sundried tomatoes, silvernskin onions, Jalapeño, 
toasted hazelnut 

28

Pulled Short Rib, burnt sage, shimeji, 
 toasted pine nuts, beef jus

Roasted garlic, cavalo nero,toasted
walnut, fried sage  

2 4

JERSEY ROYAL LINDISFARNE OSTREA REGAL 
1/2 Dozen  |  1 Dozen

20 39
1/2 Dozen  |  1 Dozen

25 49
1/2 Dozen  |  1 Dozen

38 75

C L A S S I C  M O N T R E A L  P O U T I N E  ( V E )

K A L E  C A E S A R  S A L A D  ( D ) ( G ) ( P )

Baby gem lettuce, crispy bacon, fried kale, croutons
14

C R A B  &  A V O C A D O  S A L A D
Green apple, radish, lamb’s lettuce, lemon vinaigrette

26

N Y  S I R L O I N
800g, USDA Grain fed Creekstone Angus 

150

R I B  E Y E  
800g, Grass fed Native Breed rib, 35 day dry aged 

20M O U L E S  F R I T E S  ( D ) ( A )

White wine mariniere, garlic, parsley        

130

 

Add Chicken 

1 2

10 Add Shrimp 14 Add Avocado 6

T - B O N E
1 kg, Grass fed Native White Park, 35 day dry aged 

140



WHITE WINES RED WINESRED WINES

SPARKLING CHAMPAGNE

DESSERT WINE

LARGE FORMAT RED

ROSÉ

SPARKLING MAGNUM

LARGE FORMAT ROSÉ

106

118

130

156

160

175

180

360

21

26

60

66

68

78

92

12

16

Hush Heath Estate, Alcohol Free Rosé, UK

Ferrari, Maximum Blanc de Blanc NV, Italy

Sauska, Rosé Brut NV, Hungary 

Ferrari, Perlé Brut 2016, Italy

Gramona, Organic Imperial Brut, 2015, Spain

Coates and Seely, Reserve  Brut, NV, UK

Mare Santo, Brut,  NV, Slovenia

Coates and Seely, Rosé Brut, NV, UK

55

70

75

85

95

98

104

108

Laurent-Perrier La Cuvée Brut NV

Maison Jacquart, Signature Brut NV                                                                                              

Maison Jacquart, Mosaique Rosé, NV

Jacquart, Blanc de Blancs Brut,  2014

Laurent-Perrier, Vintage Brut, 2008

Laurent-Perrier, Cuvée Rosé Brut, NV

Laurent-Perrier, Blanc de Blancs Brut, NV

Laurent-Perrier, Grand Siècle Brut, NV

Azure, Mirabeau, Provence, France, 2021

Domaine de Leoube, Love, Provence, 2020

Planeta, Serra Ferdinandea, Italy, 2021

Chateau Sainte Marguerite, Symphonie, France, 2020         

Domaine de Leoube, Secrete, Provence, 2020

Domaine de Leoube, Rose 1.5 L, 2020

Chateau Sainte Marguerite, Symphonie 1.5L, 2020

Ultimate Provence, Rose 3L, Provence, 2019

Douro white, Quinta do Crasto, Douro, 2020

Pinot Grigio DOC, Colterenzio, Alto Adige, 2020

Assyrtiko, Ktima Kir-Yianni, Santorini, 2020

Albariño, Martin Codax, Galicia, 2020

Gavi di Gavi, La Minaia, Nicola Bergaglio, Piedmont, 2020

Pinot Blanc, Domaine Trimbach, Alsace, 2019

Sauvignon Blanc Organic, Peregrine Wines, Otago, 2020

Arneis, Vietti, Piedmont, 2019

Capitel Croce Bianco, Anselmi, Veneto, 2020

Sancerre Blanc, Franck Millet, Loire,  2020

Pouilly-Fumé Cuvée de Boisfleury, Alain Cailbourdin, Loire, 2020

Chardonnay Reserve, Seresin Estate, Marlborough, 2018

Chablis Premier Cru Montmain, Louis Michel, Chablis, 2019

Hanlin Hill Riesling, Petaluma Yellow Label, Coonawarra, 2019

Sauv-Semillion, Cru Classe', Châ Lamothe-Bouscaut, Bordeaux 2018

Chablis Premier Cru Vaillon, La Chablisienne, Chablis, 2019

Karia Chardonnay, Stag’s Leap Wine Cellar, Napa Valley, 2019

Pomino Benefizio Bianco, Frescobaldi, Tuscany 2019

Sauvignon Blanc, La Foa, Colterenzio, Alto Adige, 2019

Bugia, Toscana Bianco, Bibi Graetz, Tuscany, 2018

Chardonnay, Stargazer, Tasmania, 2020

Mannequin, Orin Swift, California, 2018

Chablis Grand Cru Bougros, Domaine de Vauroux, Chablis, 2018

Condrieu, St Cosme, Rhône Valley 2020

To Kalon, Fume Blanc, Robert Mondavi, Napa Valley, 2019

Unfiltered Chardonnay, Newton, Napa Valley, 2016

Chardonnay Lidia, La Spinetta, Piedmont, 2017

Chardonnay Hyde Vineyard, Patz and Hall, Napa Valley, 2017

Batar, Az. Agricola Querciabella, Tuscany, 2017

Puligny-Montrachet, 1er Cru Les Folatières, Alain Chavy, 2018

Chassagne-Montrachet, 1er Cru Les Chaumées, Dom Jouard, 2018

Meursault, 1er Cru Les Perrières, Jean-Michel Gaunoux, 2013

Corton Blanc Grand Cru, Maillard Pere et Fils, 2019

Beaune 1er Cru Clos des Mouches Blanc, Joseph Drouhin, 2017

Mersault, 1er Cru Santenots, Marquis d'Angerville, 2017

Puligny-Montrachet, 1er Cru Les Folatières, Etienne Sauzet, 2013

Corton-Charlemagne Grand Cru, Bonneau du Martray, 2013

Bienvenues-Batard Montrachet Grand Cru, Etienne Sauzet, 2017

Chevalier-Montrachet Grand Cru, Domaine Leflaive, 2012

52

55

56

59

62

65

68

76

78

80

80

86

92

94

96

108

112

118

124

132

146

150

160

180

180

185

190

215

220

240

250

280

300

360

375

620

640

1400

1600

10

12

14

18

12

15

18

22

Douro Red, Quinta do Crasto, Douro 2019 

Malbec, Vista Flores Appelation, Catena, Mendoza, 2019

Malbec Ben Marco, Susana Balbo, Vale de Uco, 2019

Rosso di Montepulciano, Poliziano, Tuscany, 2020

Merlot, Meinert Wines, Western Cape,  2017 

Zinfandel Old Vines, Bogle Vineyards, California, 2018

Rosso di Montalcino, Il Poggione, Tuscany, 2019

Pinot Noir Biodynamic, Alois Lageder, Alto Adige, 2019

Altitudes Red, Ixsir, Bekaa Valley, 2017

The Galvo Garage, d'Arenberg, McClaren Vale, 2016

Chianti Classico, Casa Brancaia, Chianti, 2020

Cabernet Sauvignon, Chateau Ste. Michelle, California, 2018

Cabernet Sauvignon, Louis Martini, Sonoma, 2018

Côte de Beaune, Roches Blanches, Roux Pere et Fils, 2020

Rioja Reserva, Sierra Cantabria, Rioja Alta, 2015

St-Joseph Rouge Les Pierres Sèches, Yves Cuilleron, Rhône 2019

Savigny les Beaune, Joseph Drouhin, Burgundy, 2018

The Gypsy, Ken Forrester, Stellenbosch, 2016

Barolo DOCG, Ascheri, Piedmont, 2018

Chianti Classico Riserva, Tenuta Perano, Tuscany, 2017

Pago de Carraovejas, Alma Carraovejas, Ribera del Duero, 2019

Marsannay, Monopole Mogottes Dmne Magnien, Burgundy 2017

Origine de Desmiral, Margaux, Bordeaux, 2016

Amarone Classico, Acinatico DOC, Accordini, Veneto, 2018

Rocca di Frassinello, Castellare-Lafite, Tuscany, 2016

The Dead Arm Shiraz, d'Arenberg, McClaren Vale, 2017

Rioja Gran Reserva, Ramon Bilbao, Rioja, 2014

Saint Emilion Grand Cru, Dame Gaffelière, Bordeaux, 2016

Cabernet Merlot, Petaluma Yellow Label, Coonawarra 2015

Goulee Rouge, Château Cos d`Estournel, Bordeaux, 2016

Craggy Range, Le Sol Syrah, Hawke’s Bay, 2019

San Vicente, Rioja, Senorio de San Vicente, Rioja, 2017

Barolo Garretti, La Spinetta, Piedmont, 2017

Gevrey-Chambertin, Joseph Drouhin, Burgundy, 2017

Nicolas Catena, Catena Zapata, Mendoza 2016

Château Lafon-Rochet, Saint Estephe, Bordeaux, 2014

Château Batailley, Pauillac, Bordeaux 2013

Volnay 1er Cru Chevret Domaine Nicolas Rossignol, Burgundy 2011

Vosne-Romanee, Joseph Drouhin 2017

Testamatta Rosso, Bibi Graetz, Tuscany, 2019

Château Talbot, 4eme cru classe', Saint Julien, Bordeaux, 2015

Château la Gaffeliere, St. Emilion Grand Cru Classe', Bordeaux, 2014

52

56

60

62

64

65

68

69

72

75

80

84

86

88

90

94

106

114

118

118

120

120

122

125

126

130

132

135

140

150

160

165

170

180

200

200

215

230

230

265

280

290

300

330

330

345

380

410

450

500

500

520

530

540

560

600

680

700

800

800

800

820

860

1000

1100

1400

5100

6700

Barbaresco Vigneto Starderi, La Spinetta, Piedmont, 2015

Barolo, Vigna del Gris, Conterno Fantino, Piedmont, 2017

Barolo, Sori Ginestra, Conterno Fantino, Piedmont, 2017

Amarone Della Valpolicella Classico, Bertani, Veneto, 2011

Hermitage La Chapelle Paul Jaboulet Aine, Rhône, 2006

Château Troplong Mondot, 1er Grand Cru Clsasse, Bordeaux, 2006

Tignanello, Antinori, Tuscany, 2018

Chambolle-Musigny, Les Charmes, Hudelot-Noellat, Burgundy, 2011

Cabernet Sauvignon Fay, Stag's Leap, Napa Valley, 2015

Cabernet Sauvignon Fay, Stag's Leap, Napa Valley 2014

Cabernet Sauvignon Fay, Stag's Leap, Napa Valley 2013

Château Cos d'Estournel, Saint Estephe, Bordeaux, 2012

Château Pichon Longueville Baron Pauillac, Bordeaux, 2012

Dominus, Christian Moieux, Napa Valley, 2011

Clos de Vougeot Grand Cru Jean Grivot, Burgundy, 2005

Tenuta San Guido Sassicaia, Tuscany, 2010

Château Palmer, Margaux, Bordeaux, 2010

Château Lynch-Bages, Pauillac, Bordeaux, 1988

Gevrey-Chambertin, Lavaux St Jacques, Denis Mortet, Burgundy, 2008

Unico, Vega Sicilia, Ribera Del Duero, 2011

Opus One, Napa Valley, 2016

Male Syrah, Sine Qua Non, California, 2013

Mazoyeres-Chambertin, Grand Cru, Dugat-Py, Burgundy, 2011

Château Mouton Rothschild Pauillac, Bordeaux, 2004

Château Petrus, Pomerol, Bordeaux, 2007

Screaming Eagle, Napa Valley, 2011

Muscat de Rivesaltes, Domaine Lafage, France, 2019

Petit Guiraud Sauternes, France, 2016

Petaluma Yellow Label Cane Cut Riesling, Australia, 2012

Stratus Riesling Icewine, Canada, 2017

San Niccolo, Vinsanto del Chianti Classico, Italy, 2015

Royal Tokaji Blue Label 5 Puttonyos, Hungary, 2016

Chateau D'Yquem, France, 2006

Malbec, Appellation Vista Flores, Catena, Mendoza 2019, 1.5L

Château Peyrabon, Cru Bourgeois, Haut Medoc, Bordeaux, 2012, 1.5L

Châteneuf du Pape, Le Miocene, Grand Veneur,  Rhône, 2013, 1.5L

Argentino Malbec, Catena Zapata, Mendoza, 2019, 1.5L

Argentino Malbec, Catena Zapata, Mendoza,  2019, 3L                                                    

49

47

65

79

89

90

350

115

200

220

425

800

SHERRY & PORT

Alvear Pedro Ximenez De Anada, Jerez,  2015

Late Bottled Vintage Port, Quinta de la Rosa, Douro, 2016

45

65

8

10

14

gls btl

gls btl

gls btl 360

800

gls btl

btl

btl

gls btl btl

150

210

212

140

160

299

Ferrari, Blanc de Blanc Brut, Italy ,NV

Mare Santo, Brut, Slovenia, NV 

Laurent-Perrier, La Cuvée Brut, NV

15

Perrier-Jouët, Belle Epoque Brut, 2012

Dom Perignon, Plénitude 2, 2003 

LARGE FORMAT WHITE

Albarino DO, Mar de Frades, Rias Baixas, 2021

Sauvignon Blanc, La Foa, Colterenzio, Alto Adige, 2020

Riesling, Grand Cru, Geisberg, Alsace, 2017               

120

220

420
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FRESH OYSTERS 1 POUND A SHUCK
S H U C K  F E S T

Weekdays 4pm till 6pm
TAVERN

BUY 1 GET 1

Weekdays 4pm till 6pm
TERRACE

H A P P Y  H O U R

& t e rrac e

We add a discretionary 15% service charge to all bills EVERY PENNY of  which is shared. If  for any reason you felt the care you received fell short please tell us so we may remove the charge


