
[v]  vegetarian

[pb]  plant based

[*]  plant based  on request

an optional 12.5% service charge 

has been added to your bill.

bar snacks

Green olives  pb   5 

Roasted mixed nuts  pb   5

Vegetable crisps, chive dip  v   5

 

to share

Baked sourdough, whipped truffle butter  v   7

Triple cooked chips, truffle aioli, winchester cheese  v   8

Rare breed pork & braeburn apple sausage roll, house brown sauce 9

Tiger prawn scampi, citrus aioli  14

 

mains  served all day 

Dexter beef burger, red leicester, 

bloody mary ketchup, skin on fries 22

Plant burger, smoked cheddar, roasted onions,  

burger sauce, skin on fries v* 19

Beer battered cornish hake, triple cooked chips,  

crushed peas, house tartare 21

cocktails
 

smoked & spiced  14 
Olmeca Altos tequila, mezcal, lime, chilli 

orchard collins  13.5 
Sapling gin, pear liqueur, apple, guava & lime soda 

yellowstone  14 
Bourbon, fig, walnut, verjus 

winterberry  13.5 
Lillet rouge, tequila, cranberry, lemonade 

the gingerbread man  14 
Sapling gin, cognac, honey, gingerbread

barbara  13.5 
Olmeca Altos tequila, orange, yuzu, & cinnamon

hot like havana  13 
Havana Spiced rum, blueberries, apple, angostura 

star of passion  13 
Sapling vodka, passionfruit, pineapple, vanilla

classic cocktails available on request 
 
 

0%
 

winter spice  9 
Mulled spice, cranberry, rhubarb & hibiscus tonic

ever after  9 
Everleaf Mountain, rhubarb, cinnamon, jasmine soda

palomita  9 
Everleaf Forest, grapefruit, lime, soda



sparkling & champagne  125ml / bottle 

Prosecco, Prima Alta, Veneto, ITA  9/39

Maison Mirabeau ‘La Folie’ Sparkling Rosé, Provence, FRA  48

Frolic, Crémant les Vaublins, Loire, FRA  12.5/66

Joseph Perrier, Cuvée Royale Brut, Champagne, FRA  16/87

Billecart Salmon, Brut Réserve, Champagne, FRA  88

Joseph Perrier, Cuvée Royale Rosé, Champagne, FRA  98

Billecart-Salmon, Blanc de Blancs, Grand cru, Champagne, FRA 145

Noughty Sparkling Chardonnay 0%, Thomson, GER  7/39 

 

 

rosé   175ml / 250ml / bottle

Tinted Glasses by Saint-Maur, Provence, FRA   10.75/14.25/42

M by Château St Maur, Cru Classé, Côtes de Provence, FRA  15/20/59

Whispering Angel, Château d’Esclans, Côtes de Provence, FRA 62

M by Château St Maur, Cru Classé, Côtes de Provence, FRA  [Magnum]  115

 

 

white wine 175ml / 250ml / bottle

Chapeau Melon Blanc, Jérémie Huchet, Loire, FRA  8.75/11.5/34

Picpoul de Pinet, Domaine de Guillemarine, Languedoc, FRA  10/13.75/41 

Chenin Blanc, Protea, Anthonij Rupert, Franschhoek, RSA  10.25/14/42

Ooh La La, Sauvignon Blanc les Vaublins, Loire Valley, FRA  10.5/15/44

Contos Branco, Quinta do Pôpa, Douro, PRT 48 

Albariño, O Fillo da Condesa, Lagar da Condesa, Rias Baixas, ESP   54

Vermentino, ‘M’ Blanc, Chateau Saint-Maur, Côtes de Provence, FRA  57 

Pecorino, 4.20, Cantine Torri, Abruzzo, ITA 58 

Macon-Villages Nos 5 Terroirs Paquet, Burgundy, FRA  15/20/59

Chardonnay / Sémillon, De Sangre, Luigi Bosca, Mendoza, ARG 62

Sancerre, Le Chêne du Roy, Domaine Pierre Girault, Loire Valley, FRA  68

Chablis, Domaine du Colombier, Burgundy, FRA  78

Pouilly-Fuissé, Tête de Cru Clos des Prouges, J.A.Ferret, Burgundy, 2022, FRA 135

juices & softs

cold pressed 

Apple, carrot, lemon & ginger 6

Pomegranate & raspberry  6

Cucumber, kale, apple, lemon & mint 6

 

lemonaid 

PassionFruit         4.5

Lime 4.5

 

charitea 

Green Tea         4.5

 

you+i 

Ginger kombucha   4.5

 

other juices 

Orange  4.5

Apple  4.5

Grapefruit  4.5

Cranberry  4.5

 



draught beer & cider     

Camden Hells, ‘Lager’, ENG 4.6%  7.1

Camden, ‘Pale Ale’, ENG 4%  7.2

Peroni, ‘Nastro Azzurro’, ITA 5%  7.4

Guinness, ‘Stout’, IRE 4.2%   7.6

Purity, ‘Session IPA’, England 4.5%  [Gluten free]  7.8

Cornish Orchards ‘Golden Cider’, ENG 5% 6.9

 

bottled beer & cider  all 6.5     

Noam, ‘Lager’, GER 5.2%  

Empress, ‘IPA’, ENG 5.9%  

Harbour, ‘Singlefin Lager’, ENG 4%  

Corona, ‘Lager’, MEX 4.5% 

Sandford Orchards, ‘Fanny’s Bramble’ Blackberry cider, ENG 3.4%   

Wignac Cidre Blanc, ’Le Lievre’ FRA 4.5%  

 

Lucky Saint, Hazy IPA, ENG 0.5%

Guinness, ‘Stout”, IRE 0%  [568ml] 

Peroni, ‘Nastro Azzurro’, ITA 0%

Wignac Cidre, ‘La Lady’, FRA 0%   

red wine 175ml / 250ml / bottle

Les Jardins Fleuris, Languedoc-Roussillon, FRA  8.75/11.5/34

Primitivo, Terre di Montelusa, Puglia, ITA  9.5/12.5/37

Frenchie, Pinot Noir by Altugnac, Languedoc, FRA  11.75/15.5/46

Malbec, La Mascota, Mendoza, ARG  12.75/16.5/49

Chianti Classico, Castellare di Castellina, Tuscany, ITA  15/20/59

Rioja, La Montesa Crianza, Palacios Remondo, ESP  62

Côtes du Rhône, Bouquet des Garrigues, Clos du Caillou, Rhône Valley, FRA  66

Grand Malbec, Alpasión, Ezequiel Manoni, Mendoza, ARG  76 

Château Lamothe-Bouscaut, Pessac-Léognan, Bordeaux, FRA  78

Barbera d`Alba Superiore DOC, Casa E. di Mirafiore, ITA 85 

Bourgogne, Hautes Côtes de Nuits Les Dames de Vergy, Antonin Guyon, FRA  88 

Cabernet Sauvignon, Black Stallion, Napa Valley 2020, USA 98

Pomerol, Château Bellegrave, Bordeaux, 2011, FRA 135

 

 

sweet wine  100ml / bottle

Monbazillac, Domaine de L`Ancienne Cure, South West, FRA  8/35  

Late Harvest, Tokaji, Juliet Victor, Mad, HUN 14/62 

Akashi-Tai, Shiraume Ginjo, Umeshu Plum Infused Sake, JPN  14.5/64 

Reserve Ruby Port, Quinta do Crasto, Douro, PRT  [75cl bottle] 8/56 

 

 

gin  25ml 

Sapling, ENG  5.5

Sipsmith, ENG  6

Hendrick’s, SCT  6

Malfy Arancia ITA  6

Malfy Rosa, ITA  6

Hayman’s Sloe, ENG 6

Rivington, FRA  6.5

Tanqueray 10, ENG  6.5

Ki No Bi, JPN  7

Monkey 47, GER  7.5



vodka  25ml

Sapling, ENG 5.5

Broken Clock, ENG 6

Ketel One, NLD 6

Fair Quinoa, FRA  6

Sapling, Raspberry & Hibiscus, ENG 6.5

Sauvelle, FRA  6.5

 

 

tequila & mezcal

Olmeca Altos Plata, MEX 5.5

Del Maguey Puebla Mezcal, MEX  7

Teremana Blanco, MEX 7

Don Julio Anejo, MEX  9

Casamigos Reposado, MEX  9

Don Julio 1942 Anejo, MEX  20

Cazcabel Coffee Liqueur, MEX  5.5 
 

 

brandy

Le Reviseur VS, Cognac, FRA 6

Hennessy VSOP Cognac, FRA  8

Camus VSOP Cognac, FRA  9

rum

Havana Club 3 YO, CUBA  5.5

Havana Club 7 YO, CUBA  5.5

Havana Club, ‘Spiced’, CUBA  5.5

Takamaka Coconut, SEZ  6

Black Tot ‘Caribbean Blend’,  6.5

El Dorado 12 YO, GUY  6.5

Diplomatico Exclusiva, VEN  7 

Zacapa 23 YO, GTM  8

single malt scotch whisky  25ml

Nc’Nean, Highland  7.5

Ardbeg ‘Uigeadail’, Islay  8

Glenkinchie 12 YO, Lowland  8

Balvenie 14 YO Caribbean Cask, Speyside  8.5

Glenturret Triple Wood, Highland  8.5 

Macallan 12 YO ‘Sherry Oak’, Highland 9.5 

Lagavulin 16 YO, Islay  9.5

international whiskey

Buffalo Trace Bourbon, Kentucky, USA  5.5

Jack Daniels, ‘Gentlemen Jack’, Tennessee, USA  6

Woodford Reserve, Kentucky, USA  6

Sazerac Rye 6 YO, Kentucky, USA  6.5

Green Spot, IRE  6.5

Yellowstone Bourbon, Kentucky, USA 7

Nikka, ‘From the Barrel’, JPN  8

Michter’s US*1, Kentucky, USA   8.5

Hibiki, ‘Harmony’, JPN  9

Nikka, Yoichi Single Malt Aromatic Yeast 2022, JPN  24 

blended whisky

Chivas Regal 12 YO, Speyside, SCT  5.5

Monkey Shoulder, Speyside, SCT  6

Shackleton, Highland, SCT  6

The Lakes Distillery ‘The One’, ENG 6.5

liqueur

Baileys Irish Cream 5 

Drambuie  5

Frangelico  5

Sambuca Ramazzotti  5

Amaretto Saliza  5.5

Limoncello  5.5

Grand Marnier  5.5 


