Frozen Blood Orange & Jalapeno Margarita 14
Black Velvet, Guinness & Piper Heidsieck Champagne 14

Lambrusco Gls, Frizante Rosso, Italy NV 9
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CHEF'’'S SPECIALS - 15-5-2024

Sugar Pit Croque Monsieur 12 - available until 3pm
Suckling Pig (To Share), Bitter Leaves, Smoked Apple, Crispy Pigs Head - MP
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In-House, Ember Baked Bread, Aioli (v) 0
Jersey Rock Oyster Natural or Dressed In Rhubarb, Soy, Lime, Coriander 3 For 13.5
Seabass Ceviche, Pomegranate, Chilli & Lime 13
Scorched Mackerel, Blood Orange, Endive, Smoked Vinegar 11.5
Smoked Bone Marrow, Beef Tartare, Horseradish, Pickled Shallot 13.5
Cauliflower Bhaji, Smoked Pineapple, Cashew Cream(v) 11
Smoked Cassoulet, Lyonnaise Onions, Fried Egg, Paprika (v) 15
Tempura Prawns, Spiced watermelon Gazpacho 18
Salt Chilli Fried Chicken, Cucumber, Mustard & Chilli Pickles 13.3
Duck Liver Parfait, Irish Soda Bread, Black Cherry 13
Mangalitza Black Pudding Croquette, Gherkin Ketchup & Celeriac Rémoulade 11.5
Pot of Cornish Mussels, Smoked Butter, Wild Garlic 13.5
Tikka Celeriac, Tahini, Hummus, Pomegranate & Dukkah (v) 17

ole Cornish Mullet, Squid, Wild Garlic, Crab Bisque, Saffron Aioli 26.5
Ezole Baked Plaice, Grilled Kentish Asparagus, Capers 26
Forerib Of Beef & Bone Marrow Cheeseburger, Beef Fat Brioche Bun & Chips 18
Wye Valley Barnsley Chop, Chermoula, Grilled New Seasoned Courgettes 32.5
Confit Duck Leg, San Marzano Tomato Panzanella 29.5
Sugar Pit Pork, Cabbage, Caraway, Smoked Apple 30
Salt Aged Prime Sirloin, Wild Garlic & Bone Marrow Butter 39
lkg Glenarm Cote De Boeuf (To Share), Wild Garlic & Bone Marrow Butter 14/100gr

Add Smoked Bone Marrow +£9

Chips 6 Bitter Leaves & Shallots ©
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Please advise your server of any dietaries or allergies. Game dishes may contain led shot. Our butter and cheese is made from raw milk.
A discretionary service charge of 12.5% will be added to your bill.




WINE BY THE GLASS

125m1

SPARKLING & CHAMPAGNE

Piper-Heidsieck Brut Reims, Champagne NV 17

Blanc de Blanc, De Stefani, Veneto, Italy NV 10
Glera, Chardonnay Blend, Veneto, Italy NV

125m1
WHITE WINE

Abilius, Vinos & Bodegas, Airen, Galicia, Spain 6

Domaine Guy Allion, Sauvignon de Touraine, Loire, France 2022 7.5 9.5 14.5
Radford Dale, Chardonnay, Stellenbosch, South Africa, 2020 10.5 14.5 21
La Raia, Gavi DOCG, Piemonte, Italy 2022 10.5 14.5 21
‘Moritz-Prado’ , Terroir de Roche, Riesling, Alsace, France 2020 10.8 15.8 21.8
Guillaume Vrignaud, Chablis, Chardonnay, Burgundy, France 2021 17.5 25 34
RED WINE 125m1 175m1 250m1
Naciente, Pinot Noir, Valle de Casablanca, Chile 2021 7 9 13
Mas Montel, Petite Syrah, Pays D’Oc, Languedoc France 2022 8 10 14
Di Majo, Sangiovese, Molise - Italy 2020 9.5 13 19
Parajes Del Valle, Monastrell, Jumilla DOP, Spain 2021 9.5 13 19
‘LaMusa’ VinsdePedra, Cabernet Sauvignon, DOConcadeBarbera, Spain2020 12.5 17 25
Chateau des Annereaux, Lalande de Pommerol, Merlot Blend, 15 20 29

Bordeaux, France, 2007

ROSE & ORANGE 125m1 175m1 250m1
Mas de Daumas Gassac, Grenache Blend, Langued oc, France 2022 7 9 13
Casa Balaguer, Tragolargo Bianco, Valencia, Spain 2022 10.5 14 21

DRAUGHT BEER & CIDER (Half Pints available)

Guinness (4.2%) 6.65
Heineken (5%) 6.6
Birra Moretti (4.6%) 7.2
Budvar (5%) 6.6
Daffy’s IPA (4.2%) 6.2
Rye River Session IPA or Pale Ale(3.8%) 7
Gibney’s Lager (4%) 6
Orchard Pig Cider (4.5%) 6
NON ALCOHOLIC (rull Soft drinks List Available)
Grapefruit Sour, Seedlip, Grapefruit, Cucumber, FEgg White, Ilime 9
Plutus Iced Tea, Hibiscus, Raspberry, Cranberry 9
Wednesday'’s Domaine, Dealcoholized White Wine, Airen, Spain NV (175ml) 8
Asahi 0% Alcohol Free 4.5

Guinness 0% Alcohol Free 6.45




