
grouse 
& co

48.5

bites 
AHOY!

baked salsify & 
parmesan  8

polenta, smoked 
cod's roe & sage  8

                                                                           

a discre tionary 
12 .5% serv ice  charge 

will  be  added to your bill

a  la  carte

PIE of the
DAY 
19.5

smoked 
eel 

sandwich
12.5

s ides 
celeriac & potato 

mash 6.5

red dandelion & 
spinach 6.5

apple, pear, mint & 
buttermilk salad 6.5

pommes frites 6

with shallot 
vinegar

4.5 each

q v  a p e r i t i v o
wild plum bellini 12.5

pear, green 
tomato, celery, 

courge t tes, 
green beans 
&  hazelnuts 

15
with marinated 

chicken 21.5

"cullen skink"  8.5
pumpkin, dandelion, ricotta, walnut 

& grilled bread 10
salt mallard, pickled prunes 11 

peppered venison, bitter leaves & mustard 12.5
cuttlefish, green tomatoes, chicory  

& sea vegetables 12.5

pumpkin , spinach, chard, 3 cheese  
& sage cannelloni 18.5

griddled ox tongue, carrot, pumpkin beetroot 
& horseradish 24.5

skate with black butter & capers 28.5 
rabbit, lardo, mustard with girolles, 

parsley & garlic 32 
hake, crab broth, rouille with mussels 

& tarragon 32.5


