
BRASSERIE MENU
Sici l ian Green Ol ives 5 

House Malt  & Rye Sourdough,  Whipped Chicken Butter  or  Fermented Chi l l i  Butter  6
Pesto & Parmesan Music Bread 5

Nduja,  Mozzarel la & Honey Music Bread 5
Padron Peppers ,  Chi l l i  & Salt  5

Corn Ribs ,  House Kombu Seasoning,  L ime 6
Whitebait ,  Spicy Tartar  6

Fr ied Hal loumi ,  Maple Sr i racha 6
Battered Pick les ,  Mustard Mayo 6

S M A L L  P L A T E S

Crab Nacho’s ,  Wasabi  Guac,  Satay,  P ick led Apple & Turnip    8
Essex Asparagus,  Truff le Mayo,  Poached Egg,  Manchego    10
Salt  Baked Beets ,  Whipped Feta,  Walnut    8
Caul i f lower Chickpea Bhaj i ,  Mango Yoghurt ,  Dukkha    8
Buratta,  Gr i l led Peach,  Hot Honey,  Cr ispy Griss in i     9
Baby Chor izo Sausages,  Har issa Mayo 8
Gri l led Butternut Squash,  Hot Honey,  L ime Yoghurt ,  Cr ispy Bacon   8

M E A T

House Burger ,  Bacon,  Burger Sauce,  Onion Ketchup,  Truff le Mornay,  Salad,  Sk inny Fr ies    19
Pie Of The Day,  Whipped Rooster ,  Baby Carrots ,  Gravy    19
Gri l led Chicken Caesar Salad,  Pancetta,  Anchovies ,  Cr ispy Bits     18
10oz Ribeye Of Beef ,  Spinach,  Rust ic Chips,  Peppercorn or  Gar l ic Butter  35
St icky Ox Cheek Rigatoni ,  Smoked Chi l l i  Cheese Mornay   22
Steak Fr i tes Rare Bavette,  Watercress ,  Wi ld Gar l ic Chimichurr i     20
Confi t  Duck Leg,  Ter iyaki  Noodles ,  Sweet Potato Ketchup   22
Veal  Schnitzel ,  Celer iac Rémoulade,  Fr ied Egg,  Sage & Caper Butter  20

FISH

Battered Haddock,  Smashed Peas,  Roast Lemon,  Tartar ,  Rust ic Chips    20
Torched Bream, Roast Aubergine,  Di l l  Cucumber,  Tahin i  Yoghurt    22
Miso Blackened Cod, Bok Choy,  Leek & Shitake Broth,  P ick led Ginger    26
Garl ic K ing Prawns,  Dressed Leaves,  Kombu Fr ies ,  Mopping Up Bread   24
Wing Of Skate,  Samphire & Caper Butter ,  Sk inny Fr ies    28
Crab L inguine,  Chi l l i ,  Gar l ic ,  Pars ley    22

P L A N T

Harissa Potato,  Sesame Choy,  Roast Red Pepper ,  Herb Yoghurt     13
Mushrooms On Toast ,  Tarragon Cream, Fr ied Egg 15
Roast Miso Aubergine,  P ick les Onion,  BBQ Aubergine Puree,  Mushroom Dress ing 13
House Caesar Salad,  Anchovies ,  Poached Egg    12
Broccol i  & Potato L inguine,  Basi l  & Wi ld Gar l ic Pesto    12
Tempura Enoki  Burger ,  Kombu Salt ,  Onion Ketchup,  Burger Sauce,  Sk inny Fr ies 15                 

S I D E S

A L L  £ 6

Rust ic Chips -  add truff le +1 .50
Skinny Fr ies -  add truff le +1 .50

Garl ic Roast Mushrooms
Sautéed Spinach

Onion Rings
BBQ Tenderstem Broccol i
Honey & Dukkha Carrots  
Creamed Mashed Potato

Her i tage Tomato & Mozzarel la Salad  



BRASSERIE MENU

Tea Pana Cotta,  Compressed Strawberr ies ,  Cereal  Crumb   9

Baked Gold Chocolate Cheesecake,  Berry  Compote,  Sweet Cream   9

Twice Baked Chocolate Cake,  Caramel ised Custard Ice Cream, Blackberr ies   9

Tart  Of The Day   10

Ice Cream, Vegan Ice Cream Or Sorbet ,  Crunchy Bits    £3 per scoop  

Farmhouse Cheese Platter ,  Grapes,  Quince Paste,  Crackers   12  

S E R V E D  F R O M  1 2 P M  -  3 P M

W E D N E S D A Y  -  S A T U R D A Y

House Pul led Salt  Beef Ciabatta,  Mustard Mayo,  P ick les ,  Coles law, Salted Cr isps   12

Tomato & Mozzarel la Ciabatta,  Basi l  Pesto,  Coles law, Salted Cr isps 9

At lant ic Prawn & Crab Sandwich,  Coles law, Salted Cr isps   1 1

Chicken,  Bacon & Tarragon Mayo Sandwich,  Coles law, Salted Cr isps    1 1

Rare Minute Steak Ciabatta,  Wi ld Gar l ic Chimichurr i ,  Rocket ,  Coles law, Salted Cr isps 15

S E R V E D  F R O M  1 2 P M  -  3 P M  A N D  5 . 3 0 P M  -

8 . 3 0 P M

W E D N E S D A Y  -  S A T U R D A Y

M A I N  C O U R S E S

Mini  Beef Burger ,  Cr ispy Bacon,  Tomato Ketchup,  Sk inny Fr ies   9  

Battered Haddock,  Sk inny Fr ies ,  Smashed Peas   9   

Bangers & Mash,  Gravy   8  

Tomato & Basi l  L inguine,  Parmesan Shavings   7

D E S S E R T

Ice Cream Or Sorbets   £3 per scoop  

Chocolate Brownie,  Vani l la Ice Cream   £6


