SNACKS
Potato crisps, lemon and black pepper mayo 4
Scottish smoked salmon, buckwheat blinis, créme fraiche 7.5
Add 10g Exmoor caviar 15
Sourdough bread, salted butter 6
Marinated Nocellara olives 5

TO START

BEETROOT CURED CHALK STREAM TROUT 10
Buttermilk and horseradish dressing

WILD MUSHROOM BROTH 10
Autumn vegetables

ROAST CAULIFLOWER AND OGLESHIELD SOUP 10
Hazelnut, parsley

SMOKED HADDOCK FISH CAKES 10.5
Cavolo nero, sweetcorn chowder

GEORGE’S PORK PIE TERRINE 12.5
Piccalilli

BRIXHAM CRAB SALAD 14
English muffin

MAIN COURSE

POTATO ROSEMARY DUMPLINGS, PUMPKIN AND GINGER VELOUTE 19.5
Roasted sprouts, cavolo nero

BRAISED OX CHEEK AND MUSHROOM PIE 26
Triple-cooked chips, Savoy cabbage

ROAST HAKE, SALSIFY 23.5
Orange, bitter leaves and pomegranate

ROAST HALIBUT, SEAWEED BUTTER SAUCE 40
Fennel, samphire and dill

CHARGRILL OXFORDSHIRE BARNSLEY CHOP 28
Aubergine baba ghanoush, yoghurt

FROM THE GRILL

HONEY-GLAZED CHICKEN SPATCHCOCK 24.5
Fennel slaw

AGED PORK CHOP 26
Mustard and cornichon sauce, koffmann fries, green salad

GRILLED AGED SIRLOIN STEAK 48
Béarnaise sauce, garden salad and chips

GRILLED AGED FLAT IRON 36
Béarnaise sauce, garden salad and chips

T-BONE STEAK 500G 78
Béarnaise sauce, garden salad and chips

SIDES
Garden green salad 5 | Green beans with wasabi dressing 6
Charred Hispi, lemon dressing6 | Crisp pommes Anna, Oxford sauce 7

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients
are listed on the menu and we cannot guarantee the total absence of allergens. A discretionary service charge
0f 12.5% will be added to your bill.



