04-10-2024

Spicy Margarita, Jalapeno Olmeca Blanco, Lime, Salt 11
Black Velvet, Guinness & Piper Heidsieck Champagne 14
In-House, Ember Baked Bread, Aioli (v) S
Jersey Rock Oyster Natural or Dressed - Chilli, Ginger & Lime 3 For 13.5
Smoked Cotechino Sausage, Fig & Cider Chutney 6.5
Seabass Ceviche, Pomegranate, Chilli & Lime 13
Beef Tartare, Smoked Bone Marrow, Horseradish, Pickled Shallot 13.5
Peter’s Ham & Cheese Croque Monsieur 12
Queenie Scallop, Chilli, Garlic, Salty Fingers 18.5
Cauliflower Bhaji, Smoked Pineapple, Cashew Cream(v) 11
Ox Tongue, Smoked Potato, Beetroot, Wet Walnut 11
Salt Chilli Fried Chicken, Cucumber, Mustard & Chilli Pickles 13.3
Duck Liver Parfait, Irish Soda Bread, Brandied Plum 13
Cornish Mussels, Smoked Butter & Parsley 14.5
Pork Belly, Palourde Clam’s, Chilli & Garlic 21.5
Tikka Celeriac, Tahini, Hummus, Pomegranate & Dukkah (v) 17
Forerib Of Beef & Bone Marrow Cheeseburger, Beef Fat Brioche Bun & Chips 18
Butterfly Mackerel Satay, Carrot & Papaya Slaw 24
Sugar Pit Pork, Cabbage, Caraway, Smoked Apple 30
Wye Valley Barnsley Lamb Chop, Chermoula, Smoked Aubergine, Peppers 34.5
PeterHannanFlatIronSteak, SmokedOnion, Chips (Choose Peppercorn ORChimichurri) 34.5
Wood Fired Brill (To Share 2 to 3), Brown Butter & Capers 59.50
1KgGlenarmCotes De Boeuf (To Share3 to4), Garlic, Parsley & HorseradishButter 14/100gr
Suckling Pig (To Share 2 to 3), Bitter Leaves, Peach MP
Chips, Roast Chicken Mayonnaise 6 Bitter Leaves & Shallots 6
Mash, Liquor & Beef Fat Crumb 6.5 Hispi Cabbage, Chilli & Garlic 6

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

125ml1

SPARKLING & CHAMPAGNE

Piper-Heidsieck Brut Essential, Reims, Champagne NV 17

Jean-Charles Boissett, Crémant de Bourgogne, France, 2022 10

125ml 175ml 250m1

WHITE WINE

Grange des Rocs, Picpoul de Pinet, Languedoc, France 2023 7 9 14
PM & M La Folle Blanche, Folle Blanche, Loire, France 2023 9 11 16
Bodega Garzon Reserva, Albarino, Uco Valley, Uruguay 2023 11 15 23
Mountain Blanco, Muscat, Malaga, Spain 2021 14 17 25
Alain Geoffroy, Beauroy AOC. Chablis ler Cru, Chardonnay 17.5 25 34

Burgundy, France 2021

RED WINE 125m1 175m1 250m1
Goats do Roam, Red Blend, Coastal Region, South Africa 2022 8 11 18
Chateau Tours des Gendres, Cantoulette, Bergerac, France 2022 9.50 12 16
Allegrini, Valpolicella, Veneto, Italy 2023 11 13 17
Cati Ribot, Son Lebere, Mallorca, Spain 2021 14 18 25
Chateau des Annereaux, Pomerol, Merlot Blend, Bordeaux, France 15 20 29
ROSE & ORANGE 125m1 175m1 250m1
Mas de Daumas Gassac, Grenache Blend, Languedoc, 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

Daffy’s Lager (4%)
Birra Moretti (4.6%) 7.
Budvar (5%)

Galway Girl Hazy IPA (5.2%)

Pilot Cider (4.8%)

O o o o

Gibney’s Stout (4.5%)

SN b 00 0o o o

Rye River Session IPA (3.8%)

NON ALCOHOLIC (rull Soft drinks List Available)

Botivo, Ginger Beer, Lime, Bitters 9
Plutus Iced Tea, Hibiscus, Raspberry, Cranberry 9
Asahi 0% Alcohol Free 4.5

Guinness 0% Alcohol Free 6.45




