EN STREE 7\
) <

ALL DAY

SNACKS

BREAD V) ...6.7
Cultured Butter

PUMPHKIN SEED HUMMUS (vF) ... 8.7
House Pickled Crudités & Curry Oil

CHARCUTERIE BOARD ... 20
Trio of Cobble Lane Cured Meats & Cornichons

CHEDDAR & LEEK CROQUETTE (V) ... 4.75 each
Bloody Mary Jam & Watercress

STARTERS

RABBIT & TARRAGON TERRINE ... 16
Toasted Sourdough, Pickled Heritage Carrot Salad
& Purple Carrot Ketchup

BEETROOT & ORANGE (V) ... 12.5
Hung Yoghurt, Toasted Seeds, Pickled Blackberries & Sorrel

BURRATA & HOT HONEY ) ... 15
Roasted Delica Pumpkin, Red Wine Figs & Sage

FRIED COD BITES ... 15
Tartare Sauce, Crispy Potatoes & Malt Vinegar

SMOKED SALMON TARTARE ... 17
Dill Sour Cream, Capers, Shallots & Potato Crisps

SALADS

ROAST CHICKEN CAESAR SALAD ... 23

Chicken Fat Croutons, Romaine Lettuce & Bacon Crumbs

ARTICHOKE & COURGETTE SALAD (vF) ... 17

Green Beans, Chicory, Sumac Onions & Green Goddess Dressing

ROAST CAULIFLOWER SALAD(VF) ... 17
Grains, Caulikraut, Curried Cauliflower Dressing,
Radicchio & Almonds

Add Smoked Salmon... 6.2
Add Halloumi ... 5.2
Add Grilled Chicken ... 7.5

CLASSICS

CURRIED LAMB POT PIE ... 25
Slow Cooked Lamb Shoulder, Potatoes, Peas & Roti Lid

RUMP STEAK ... 32
100z HG Walters Rump Steak with Fries,
Horseradish & Onion Butter

SALT BEEF SANDWICH ON RYE ... 20
*Available Monday to Friday between 12:00 & 17:00%*
Sauerkraut, Pickled Cucumber & English Mustard

CHICKEN SCHNITZEL ... 23
Sautéed Green Beans, Shallots, Capers & Confit Garlic Aioli
Add Fried Egg ... 2

MAINS

SEARED SALMON ... 29
Minted Pea Puree, Glazed Carrots, Turnips & Sugar Snaps

ROAST COD ... 32
Braised Leeks, Mussels, Samphire, Cider & Bacon Cream Sauce

GLAZED BUTTERNUT SQUASH (vF) ... 20
Lentil Ragout, Cavolo Nero, Pumpkin Seeds,
Orange & Sage Gremolata

GRILLED BACON CHOP ... 26
Celeriac & Apple Remoulade, Burnt Apple Ketchup,
Crispy Onions & Pink Peppercorns

SIDES ..aus

FRIES (V)

SALAD LEAVES (VF)

HERITAGE BABY CARROTS WITH HERBS (VF)
SAUTEED SPRING GREENS (V)

NEW POTATOES WITH MALT VINEGAR BUTTER (V)

We are proud to work with some wonderful British suppliers including smoked salmon from Smokin’ Brother’s, charcuterie from Cobble Lane Cured, sustainably sourced meat and
poultry from HG Walters plus dairy from Estate Dairy and Raven Tree Cheese. We cannot guarantee the absence of allergens. Please inform a member of the team of any allergies.
Allergen menu available. V= vegetarian, VF = vegan friendly. A discretionary service charge of 13.5% will be added to your bill, all of which is shared between the team.




