
	
	 	 	

P l e a s e 	 n o t e 	 t h e 	 t a s t i n g 	m e n u 	 i s 	 f o r 	 t h e 	 e n t i r e 	 t a b l e . 	

A l l 	 a l l e r g e n 	 i n f o rm a t i o n 	 i s 	 a v a i l a b l e 	 o n 	 r e q u e s t . 	 A l l 	 p r i c e s 	 a r e 	 i n c l u d i n g 	 c u r r e n t 	 V A T 	 r a t e . 	 	

A 	 d i s c r e t i o n a r y 	 1 2 . 5% 	 s e r v i c e 	 c h a r g e 	 w i l l 	 b e 	 a d d e d 	 t o 	 t h e 	 b i l l 	

Frenchie	Guest	-	welovebaconscones	

 

 

S E T  M E N U  

 

2  C o u r s e s  £ 2 7   

3  C o u r s e s  £ 3 0  

 

N I B B L E S  

 

Sourdough  Bread  &  Keen ’ s  Whey  But ter  £3  

Bacon  Scone ,  Map le  Syrup  &  Corn i sh  C lo t ted  Cream ( each )  £3  

Brandade ,  Smoked  Trout  Roe  &  Pota to  Ch ips  £5  

Poo le  Bay  Oyster ,  Smoked  Togarash i  O i l  &  Sha l lo t  Dress ing  £5  

 

S T A R T E R S  

Beetroot  Carpacc io ,  Taramasa l a ta ,  Cr i spy  Capers ,  Broad  Beans  &  Qua i l  Egg   

Duck  Fo ie  Gras ,  Wi ld  S t rawberr ie s ,  Haze lnu t s  &  Fresh  Peas   *  s upp l emen t  £6   

Sa lmon Tar tare ,  C i t rus ,  Cucumber ,  Rad i sh  &  P ick led  Mustard  Seeds   

Lamb Ragù  Papparde l l e ,  B l ack  O l i ves ,  Lemon ,  Espe le t te  &  Parmesan     

 

M A I N S  

 

Gri l l ed  Whi te  Asparagus ,  Crushed  Pota to ,  Parmesan  Fondue  &  Sorre l   

Corn i sh  Hake ,  Ar t i chokes ,  Qu inoa ,  Ka l amata  O l i ves  &  Preserved  Lemon   

G lazed  Ch icken  Leg ,  F r ied  Ch ickpeas ,  Har i s sa ,  Carrot  &  D i jon  Mustard  Sauce      

  

S I D E S  

 

Gri l l ed  Courge t te ,  Goat ’ s  Curd  &  Courge t te  F lower  £8  

Bu lgur  Wheat  Sa l ad ,  Ch i l l i ,  Cor i ander  &  Rad i sh  £6  

Fresh  Peas ,  M in t ,  Preserved  Lemon &  Parmesan  £6  

 

D E S S E R T S  

 

Lavender  Crème Brû lée ,  Rosemary  Shor tbread ,  Cand ied  Lavender   

Bano f fee ,  Nutmeg  &  Carame l i sed  Pecan   
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C H E E S E  S E L E C T I O N  

A se l e c t i on  o f  chee se s  s e l e c t ed  f r om Mons  &  Nea l ’ s  Ya rd  Da i r y  s e r v e d  i n  2 5  g r a m s ,  w i t h  C r a c k e r s  &  C h u t n e y  

 

1  C h e e s e  £ 4   –   2  C h e e s e s  £ 7   –   3  C h e e s e s  £ 1 2  

4  C h e e s e s  £ 1 5  –   5  C h e e s e s  £ 1 8   

 

Rags tone ,  Goat ’ s  M i lk ,  Pas teur i sed  Goat  Cheese ,  5  weeks ,  Here fordsh i re ,  Eng l and  

L ’E t i vaz ,  Raw Cow’s  M i lk ,  Unpas teur i sed  Hard  Cheese ,  2  years ,  A lps  Vaudo i se ,  Sw i t zer l and  

Pera i l ,  Raw Ewe ’ s  M i lk ,  Unpas teur i sed  So f t  Cheese ,  2  weeks ,  Aveyron ,  M id i -Pyrenees ,  F rance  

Ro l l r i gh t ,  Cow’s  M i lk ,  Pas teur i sed  So f t  Cheese ,  2  to  3  Months ,  Ox fordsh i re ,  Eng l and  

 

Co l s ton  Basse t  S t i l ton ,  Raw Cow’s  m i lk ,  Unpas teur i sed ,  B lue  Cheese ,  4  months   

Not t inghamsh i re ,  Eng l and  

 

 

S O M M E L I E R  G U I L T Y  P L E A S U R E  125ml  375ml  BTL   

2015 ,  Ochota  Barre l ,  The  S l i n t ,  Chardonnay ,  Ade la ide  H i l l s ,  Aus t ra l i a ,  Whi te  

 
£12 .5  £37 .5  £75   

Get  a  b l a s t  o f  f l i n t  &  m inera l  s tone  w i th  th i s  superb ly  de l i c a te  Chardonnay  f rom Southern  Aus tra l i a .  Ochota  

Barre l  e s ta te  handcra f t  some o f  the  most  de l i gh t fu l  sma l l  ba tch  w ines  tha t  work  per fec t l y  w i th  our  menu .  
 

2016 ,  Les  V ins  du  Cabanon ,  Poudre  d ’Escampet te ,  Rouss i l lon ,  F rance ,  Red  £14  £40  £80   

Th i s  pure  and  energe t i c  w ine  o f fe r s  comp lex  aromas  o f  w i ld  f lowers ,  s age  and  b l ack  cherry ,  the  Car i gnan  g i ves  the  

sp i cy  punch  o f  cardamom on  a  smooth  tex ture ,  Wine  Not?  

 

 

D I G E S T I F S   25ml  50ml   

Ragnaud  S abour i n ,  VSOP ,  Cognac  
 £7  £14   

Leopo ld  Gourme l ,  Age  de s  Ep i c e s ,  20  c a r a t s ,  Cognac  
 £11  £22   

Cazo t t e s ,  L i queur  de  Re i ne  C l aude  (M i r abe l l e ) ,  Sou th  Wes t  
 £9 .5  £19   

Dar roze ,  Au  Duc ,  B a s  Armagnace ,  Sou th  Wes t  
 £17 .5  £35   

C O F F E E S  &  T E A S  

We are  very  lucky  to  work  w i th  some o f  the  f i nes t  exper t  o f  the i r  f i e ld s   

MoK Cof fee  in  Be l g ium ,  Extrac t  Co f fee  in  Br i s to l  &  The  Rare  Tea  in  London .  

 

R i c h  K i d  B l e n d  b y  M o K  -  S i n g l e  S h o t  £ 3  /  D o u b l e  S h o t  £ 4  

70% Braz i l  30% E th iop ia ,  th i s  co f fee  i s  a l l  choco la te  &  nut ty  f l a vors ,  w i th  k i ck  &  f lowery  f i n i sh  

 

M o r e n i t a s  C o f f e e  b y  E x t r a c t  -  S i n g l e  S h o t  £ 3 . 8  /  D o u b l e  S h o t  £ 4 . 8  

Hand-P icked  &  Natura l  f e rmenta t ion  f rom a  na tura l  reserve  in  N icaragua .  
Th i s  co f fee  shows  aromas  ra i s in  &  r ipe  p lum ,  f i n i shes  w i th  a  h in t  o f  qu ince  

 

R a r e  T e a  C o  

We o f fer  an  amaz ing  range  o f  hand  cra f ted  teas  and  in fus ions ,  care fu l l y  se lec ted  by  Henr ie t t a ,  the  Tea  Lady  
RAF B lack  Tea ;  Ch ina  Green  Tea ;  Genma icha  &  Pop  Corn  Green  Tea ,  J a sm in  S i l ver  T ips  
Eng l i sh  Peppermin t ,  Chamomi le ,  Lemon Verbena  &  Fresh  M in t  

 


