
SNACKS

HARISSA CERIGNOLA OLIVES         4

TANDOOR FLATBREAD, BABA GANOUSH        5

SHOR T RIB BALLS, TRUFFLE ALIOLI         7

TANDOOR FLATBREAD, SALTED YOGHUR T, ZA’ATAR      5

STAR TERS

CARAMELISED PARSNIP, WATERCRESS, WALNUT, FRESH APPLE          6.5

CRAFT STEAK TAR TARE, QUAIL YOLK , SOURDOUGH                                                     11

COBBLE LANE CURED MEATS & PICKLED WALNUTS      8/12 

CONFIT SALMON, WASABI DRESSING, P ICKLED DAIKON     9

HAM TERRINE, ROASTED GRAPES, P ICCALILLI                                                                         8

WILD MUSHROOMS, WILD GARLIC SOUP                                                                     6.5

MAINS

PAN SEARED HAKE, SWEE TCORN VELOUTE, RAZOR CLAM SALSA, CHORIZO                       20

CHICKEN, WILD MUSHROOM, SPINACH, LEEK , CRACKLING                              20

AR TICHOKE RAVIOLI ,  BROWN BUT TER, PARMESAN                                           16

DEX TER BEEF BURGER, STILTON, FRIES                                                                           17

RIBEYE STEAK , WILD MUSHROOMS, VINE TOMATOES     24

PORK BELLY, BLACK PUDDING BON BON, K ING CABBAGE, CRACKLING          19

GOLDEN CAULIFLOWER, QUINOA, HARISSA, PESTO                   17

BUTCHERS BLOCK SPECIAL (PLEASE ASK SER VER)                                                                PER/KG

ADD A WINTER BLACK TRUFFLE TO YOUR DISH                                                                        5
 

S IDES

CORNISH LEAF SALAD          3.5

CRUSHED POTATOES           4.5

PURPLE SPROUTING BROCCOLI,  ANCHOVY BUT TER      4.5

MASH,OXFORD BLUE                              4.5

TRIPLE COOKED CHIPS                                                                                                             4.5

IF YOU WOULD LIKE TO RECEIVE INFORMATION ABOUT THE ALLERGENS PLEASE ASK YOUR WAITER
A DISCRE TIONARY 12.5% SER VICE CHARGE WILL BE ADDED TO E VERY BILL


