
If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present. (VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day. 

13.5% discretionary service charge will be added to your bill. Prices include VAT. 

  

SELECTION OF ICE CREAM (v) & SORBETS (vg)  

129 kcal / 63 kcal     

-1.50 per scoop 

 

MACAROONS (v) - 4 

three pieces 52 kcal 

 

LEMON POSSET (v) - 7 

shortbread 433kcal 

 

ETON MESS (vg) – 7 

strawberries & Chantilly cream 163kcal 

 

CHOCOLATE TART (v) - 8 

crème fraîche 390kcal 

 

 

 

 

ROSEMARY FOCCACIA & OLIVE OIL (vg) 559 kcal – 4 

SMOKED ALMONDS (vg) 620 kcal – 4 

NOCELLARA OLIVES (vg) 281 kcal – 4.5 

JAMÓN CROQUETTAS 1062 kcal – 7.5 

ESPRESSO, MACCHIATO, RISRETTO 65 kcal – 3.25 

 

DBL ESPRESSO, DBL MACCHIATO 65 kcal 

– 3.95 

 

AMERICANO, LATTE,  

CAPPUCCINO, FLAT WHITE 65 kcal 

- 3.95 

 

HOT CHOCOLATE, MOCHA 385 kcal – 4 

 

TEAS BY BREW TEA AND CO. – 3.75 

 

ATERNATIVE MILKS – ALMOND, OAT, SOYA – 

24 kcal / 57 kcal / 31 kcal per 100 mil 

 +0.50 

 

ADD VANILLA SYRUP 34 kcal – 0.80 

 

 

 

 

 

ABC GINGER 389 kcal – 7 

apple, beetroot, carrot, ginger  

 

PASSION GOOD 271 kcal – 7 

passion fruit, apple, ginger 

 

CLEAN & GREEN 194 kcal – 7 

cucumber, kale, apple, lemon 

 

FRESHLY SQUEEZED ORANGE JUICE 234 kcal – 5.5 

 

ROSALINA 35 kcal – 8.5 

passion fruit juice, raspberries, redcurrant, rose syrup, 

soda 

 

APPLE & ELDERFLOWER SPRITZER 21 kcal - 8.5 

apple juice, cucumber, elderflower cordial, soda 

 

CALENO LIGHT & ZESTY WITH TONIC 89 kcal - 8.5 

CALENO DARK & SPICY WITH SODA 92 kcal - 8.5 

 

 

 

 
 
 
 

 
     

 
 

 

 
 

 

 

 

 

 
 

 

 
 

 

 
 

 

 

 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 

 

 

  

  

SALADS 

  

SNACKS  

SMALL  PLATES  

 

HUMMOUS (vg) – 8  

baby vegetables 508kcal 

 

ENGLISH ASPARAGUS– 8.5 

poached egg, hollandaise sauce (v) 462 kcal 

 

 

TROUT ROE CAVIAR (90g) –  36 

Served with blinis crème fraîche (For 2) 788kcal 

 

COBBLE LANE CHARCUTERIE – 19.5 

pickles, sourdough (for 2) 820kcal 

 

 

 

SPRING SALAD (vg) – 10.5 

English asparagus, peas, broad, radish,  

lemon vinaigrette 439kcal  

 

BURRATA (v)– 11.5 

semi dried tomato pesto & rocket 597kcal 

 

 

 

 
 

 
HERITAGE TOMATO SALAD (vg) 

basil & shallots 31kcal 

 

PURPLE SPROUTING BROCCOLI (v)   

chilli & garlic 133kcal 

 

JERSEY ROYAL (vg) 

olive oil & garlic 354kcal  

 

FRIES (v) 

Maldon sea salt 605kcal 

 

SWEET POTATO FRIES (vg) 591kcal  

 

 

S IDES  

5 .5  

 

CAESAR SALAD – 11.5 

baby gem, parmesan, anchovies, croutons 912kcal 

add chicken 1322kcal – 16.5 

 

CRISPY DUCK SALAD– 16.5 

kohlrabi, bok choy, mint, chilli jam dressing,  

peanuts 754kcal 

 

NO ALCOHOL 

 

MAINS   DESSERTS 

MUSHROOM STROZZAPETI (vg) – 15 

parsley & garlic 844kcal 

 

SOFT SHELL CRAB BURGER – 19.5               

kimchi, Japanese mayo, fries 1469kcal 

 

LOCH DUART SALMON – 20.5 

asparagus, Hollandaise sauce 782kcal 

 

BEER BATTERED HADDOCK – 17.5 

chips & minted peas, tartar sauce 1431kcal 

 

 

 

 

 

 

 

 

 

GRILLED SPATCHCOCK CHICKEN – 22.5 

rocket, Datterini & Parmesan, aïoli 1108kcal 

 

BLUEBIRD CHEESEBURGER – 16.5 

chips 1797kcal 

 

STEAK TARTARE – 18.5 

Parmesan aïoli & fries 1647kcal 

 

STEAK FRITES – FLAT IRON – 19.5 

chips, peppercorn sauce 1240kcal 

 

TEAS & COFFEE  

POPCORN SHRIMP – 11 

fermented chilli mayonnaise, black    

sesame 784kcal 

 

SALT & PEPPER SQUID– 10.5  

sweet chilli 610 kcal 

 

SALMON POKE BOWL– 16.5  

black rice, edamame, avocado, wakame 

899kcal 

 

YELLOWFIN TUNA NICOISE– 14.5 

green beans, tomatoes, olives 917kcal 

 



If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present. (VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day. 

13.5% discretionary service charge will be added to your bill. Prices include VAT. 

  

 

 

  

 

 

   
                                                                                                                                              
 
  
 

                                                                                                                                                                                                   

 
 

 

                                 
 

 

 

 

 

 

  

 BLUSH  SPARKL ING 

 

WHITE   

PERONI             6                                                                                       

PERONI (Gluten-free)     6 

ASAHI      6 

LONDON MEANTIME PALE ALE     7 

BIG DROP CITRA IPA 0.5% (72 Kcal)   6 

ASPALL DRAUGHT CIDER     7 

REKORDERLIG BOTANICALS RHUBARB, LEMON & MINT CIDER        7                                                                                 

    

  

BEER & CIDER  

RED  

                       125ml              Btl/Mag  

PROSECCO, N.V, LE DOLCI COLLINE, ITALY                      7.5                 38.5 

CHANDON BRUT, N.V, MENDOZA, ARGENTINA   11     55 

NYETIMBER CLASSIC CUVEE, N.V, SUSSEX, ENGLAND                    13.5     75/145 

NYETIMBER ROSE, N.V, SUSSEX, ENGLAND                                               92 

TAITTINGER BRUT RESERVE, N.V, CHAMPAGNE, FRANCE                       15                   88/170 

TAITTINGER PRESTIGE ROSE, N.V, CHAMPAGNE, FRANCE                                             125 

LAURENT PERRIER ROSE, NV, CHAMPAGNE, FRANCE                                           145 

 

2012 DOM PERIGNON, CHAMPAGNE, FRANCE                            300 

 

 

 

 
 

 
 

APEROL SPRITZ 
Aperol, fever-tree soda, prosecco 

35 

 

PIMM’S COCKTAIL 
Pimm’s No.1, strawberry, orange, mint 

fever-tree lemonade 

35 

 

BERRIES ABOUT YOU 
Ketel One vodka, raspberry, blackberry 

cranberry juice, lime juice 

35 

 

RUM PUNCH 
Havana 3yo, Havana 7yo, angostura bitters, 

lime, pineapple, orange juice, mint 

35 

   SUMMER  

    JUGS  

                  175ml     Bottle 

 

CUVEE JEAN-PAUL BLANC, 2021, GASCOGNE, FRANCE   7.5      27.5          
fresh, floral & citrus palate with a zesty finish 

        

PINOT GRIGIO PRINCIPATO, 2021, PROVINCIA DI PAVIA ITALY   8.5       32 
citrus on the nose, with a delicious balance in the mouth 

 

SAUVIGNON BLANC SATYR SILENI, 2021, MARLBOROUGH, NEW ZEALAND  9.5                   36                 
light, with juicy passionfruit & a gooseberry finish 

 

GAVI DI GAVI, LA BATTISTINA, 2021 PIEMONTE, ITALY            39.5 
aromatic, zesty nose with notes of apple, lime & white flower 

 

ALBARINO LEMBRANAZ, 2020, GALACIA, SPAIN          42 
full & plentiful, fresh acidity, pear & apple fruits with a mineral finish 

 

TORRONTES, 2021, SALTA, MANOS NEGRAS, MENDOZA, ARGENTINA         45                                                 
explosive floral aromas, citrus fruit flavours & a crisp, clean finish 

 

CHABLIS DOMAIN DE LA MOTTE, 2020, BURUGNDY, FRANCE   12.5       50              
light & crisp with great minerality, fresh green apple 

 

BACCHUS FUME D&D CRU, 2019, LONDON, UNITED KINGDOM         55              
green apple, gooseberry & elderflower notes shine bright 

 

 

                                                                                                                                      175ml        Bottle 

 

CUVEE JEAN-PAUL ROUGE, 2020, VAUCLUSE, FRANCE        7.5         27.5          
smooth, notes of blueberries & a persistent finish 

 

MERLOT/MOUVERDE, LES OLIVIER’S, 2020, LANGEUDOC, FRANCE                        8.5          32              
ripe red summer berries, plums & damsons    

 

MERAYO MENCIA, 2021, BODEGAS Y VIÑEDOS MERAYO, SPAIN            36 
ripe & rounded tannins, spicy notes with a long persistent finish     
 

CABERNET FRANC, RAATS DOLOMITE, 2019, STELLENBOSCH, S. AFRICA      10           39 
dark berries, spiciness, wet stone minerality & a velvet soft finish                                          

 

GORGEOUS GRENACHE, THISTLEDOWN, 2021, SOUTH AUSTRALIA                 42 
wild strawberry & spice, succulent & juicy with a moreish finish 

 

PINOT NOIR, CAVE DE TURCKHEIM, 2021, ALSACE, FRANCE       12.5               45                 

flavour & aromas of cherries, cranberries strawberries & raspberries 

 

MALBEC FELINO, 2020, MENDOZA, ARGENTINA               50 
medium to full bodied with soft star anise spice & juicy dark fruit 

 

FLEURIE, DOMAINE BERROD, 2020, BEAUJOLAIS, FRANCE            55 
notes of cocoa, coffee & cedar. Velvety smooth & elegantly supple 

 

175ml             Bottle 

  

GRENACHE ROSÉ, 2021 IGP PAYS D'OC, FELICETTE, TERRES FIDÈLES,       7.5                  27.5 

LANGUEDOC-ROUSSILLON, FRANCE 
refreshing & fruity, with delicate red berry fruits flavours of strawberry & raspberry 

 

MIRABEAU AZURE, 2021, CÔTES DU PROVENCE, FRANCE                     11.5                48 
herbaceous, with juniper, citrus, floral rose & lavender 

 

MIRABEAU ETOILE, 2021, CÔTES DE PROVENCE, FRANCE                    60 
lychee, pomelo, bergamot, subtle hints of freesia & orange flower 

 

ALPHA BOX & DICE 2019 'GOLDEN MULLET FURY' SEMILLON/RIESLING,             55  

AUSTRALIA                       
racy acidity with chalky tannins & a real mouth-watering finish. Refreshing yet textural 

 


