Salads & Starters...

Australian Wagyu Steak Sashimi, Spicy Radishes, Greek Cress £18

Big Eye Tuna Tartar, Wasabi Aioli, Ginger, Togarashi Crisps, Tosa Soy £17

Butter Lettuce Salad, Avocado, Shropshire Blue Cheese, Champagne-Herb Vinaigrette £10

Farmer’'s Market Vegetable Salad, Artichokes, Asparagus, Fennel, Radishes, Mustard Vinaigrette £12
Roasted Baby Beet Salad, Dorstone Goat Cheese, Toasted Pistachio, Citrus, Micro Basil, Mint £10
Heirloom Tomato Salad, Neal's Yard Goat Curd, White Anchovies, Aged Balsamic, Micro Basil £12
Dorset Crab & Lobster “Louis” Cocktail, Spicy Tomato-Horseradish £17

Austrian Oxtail Bouillion, Chervil, Bone Marrow Dumplings £9

From The Sea & Pasture...

Sautéed Dover Sole Meuniere, Preserved Lemon, Parsley £39

Sautéed Scottish Diver Scallops, Yuzu Kosho Butter, Crispy Ginger, Wild Peppercress Salad £22

Sautéed Scottish Salmon, Sautéed Zucchini Ribbons, Olive Puree, Warm Cherry Tomato Vinaigrette £21

Warm Lobster “Club” Sandwich, Walnut Bread, Herb Aioli, Tomatoes, Apple Wood Smoked Bacon £24

Pan-Roasted Loup de Mer, Fennel, Baby Artichokes, Confit Tomatoes, Nicoise Olives, Espelette Pepper, Saffron Emulsion £21
Masala Wild Mushrooms, Bengali Tomato Chutney, “Indian Spiced” £19

USDA Prime Rib Eye Steak Salad, Watercress, Confit Tomatoes, Fingerling Crisps, Smoked Bone Marrow Vinaigrette £20
Grilled Sashimi Quality Big Eye Tuna, Pickled Baby Beets, Cherry Tomatoes, Fingerling Potatoes, Salsa Verde £17
Sautéed Double Thick Milk Fed Calves Liver, Fingerling Potatoes “Lyonnaise”, Balsamic Brown Butter £18

USDA Prime Black Angus Beef Burger, Ogleshield Cheddar, Shallot-Jalapeno Marmalade, Garlic Aioli £15

Prime Sirloin Hand Cut “Steak Tartar”, Herb Aioli, Mustard Grilled Bread £19  with French Fries £22

The CUTs...

Grilled Over Hard Wood & Charcoal Then Finished Under a 630 Degree Broiler...

Filet Mignon 6oz., Casterbridge, Devon, South West England, Aged 28 Days £29

New York Sirloin 100z., USDA Prime, Creekstone Farms, Arkansas City, Kansas, Aged 35 Days £29
Rib Eye Steak 140z., USDA Prime, Creekstone Farms, Arkansas City, Kansas, Aged 35 Days £32
New York Steak 60z., Australian Wagyu / Black Angus, Darling Downs, Australia £70

The Sauces... Add to the Cuts... On the Side...

Béarnaise Caramelized Onions £4 Tempura Onion Rings £4.50

House Made Steak Sauce Wild Field Mushrooms £9  French Fries with Herbs £4.50

Armagnac & Green Peppercorn  Colston Bassett Stilton £5  Soft Polenta with Parmesan  £5.50

Wasabi-Yuzu Kosho Butter Bone Marrow £6 Wild Field Mushrooms, Japanese Shishito Peppers £9
Creamy Horseradish Baby Carrots, Roasted Artichokes, Thyme-Honey £5.50

Creamed Spinach with Fried Organic Egg £5.50
Desiree Potato Puree £4.50



