
      our menu is designed to be shared, dishes will arrive at  
different times as soon as they’re ready 

 
sourdough, seaweed + sesame butter  5 
marinated olives + parmesan    5 
white anchovies, raw lemon + guindillas  8 
rosemary + peppercorn saucisson, pickles  7 

 
maldon oyster, strawberry hot sauce         4 each  
fried maldon oyster + seaweed aioli          4 each 
scottish scallop, café de paris butter + pangrattato       6 each  
beef shin croquette, kimchi aioli          4 each 
 
buffalo mozzarella, smoked aubergine, harissa + peppers     13 
smoked beetroot, ricotta, blood orange + salsa macha       11 
crown prince squash fritti, honey, aleppo chilli + parmesan     10 
yellowfin tuna tartare, curry leaves + burnt spring onion salsa    15 
chargrilled tiger prawns, gochujang + maple butter      14 
 
fried fish bun, tartare sauce, cheese + sriracha       16 
cod cheek, squid + chorizo stew         17 
steamed mussels, nduja, tomatoes + olive        18 
 
cornish hake, mussels, pearl barley + salsa verde      23 
whole scottish mackerel, masala butter sauce + cucumber     24 
sugar pit pork, burnt leeks, beans + pickled walnut      25 
 
lobster, curried lentils, squash + burnt lime          30/56 
côte de boeuf, peppercorns + guinness butter (min 1kg)     70 
 
lazy lobster seafood platter (2-4 people)        80 
- crevettes, shell-on prawns, oysters, cockles, rollmops, crab, whelks,  
mussels, smoked salmon, smoked mackerel. add a whole lobster 45 supp, add a half lobster 25 supp 
 

frites + old bay seasoning (add truffle aioli + parmesan 1)     5 
fried potatoes + anchovies          6 
leaf salad + mustard dressing          5 
hispi cabbage + miso butter                  5.5 
 
service charge is not included in your final bill. we do not cater for allergies.  


