
SPRING SET LUNCH MENU
30th May 2024

Salt Cod, Brown Crab, Shaved Fennel & Green Sauce
F Saumon, Montlouis 'Mineral +'; Loire, France 2022

~

Grilled Hereford Bavette, Red Wine Butter & Duck Fat Potatoes
Thymiopoulos, Naoussa ‘Earth & Sky’; Macedonia, Greece 2022

~

Buttermilk Pudding & Rhubarb
Staffelter Hof, Riesling Auslese ‘Krov Steffensberg’; Mosel, Germany 2017

2 Courses £22
3 Courses £26

Wine pairings not included



Gift vouchers available

Noble Rot Magazine Issue 34 £12

 The Noble Rot Book 'Wine From Another Galaxy' £30

Game may contain shot
Allergen Information is available on request

12.5% Discretionary Service Charge will be added to your bill

We add a discretionary £1 to every bill to raise money for The Royal Marsden Cancer Charity, a cause close to our hearts.

RESTAURANT MENU

30th May 2024

Bread & Butter £5.5
Olives £5

Ortiz Anchovies £14
Comte Beignets & Pickled Walnut Ketchup £2.5 each

Carlingford Rock Oysters £5 each

Senorio Iberico Bellota Paleta D.O.P £22
Ossocollo Affumicato £16

Buffalo Mozzarella, Romana Courgette, Peas, Hazlenut & Basil £15
Spring Leaf Salad £10

Beef Carpaccio, Parmesan & Rocket £17
Comte Tart, Pickled Walnut & Frisee £15

Poached Chalkstream Trout, Soda Bread, Cucumber & Avruga Caviar £16
Pig's Head Croquettes & Sauce Gribiche £15
Palourde Clams, Chorizo & Fino Sherry £16

Gnocchi, Girolles, Broad Beans & Goat's Curd £28
Braised Cornish Turbot, Vin Jaune Veloute & Alsace Bacon £42

Roast Cod, Brown Butter, Capers & Sea Aster £32
Roast Lamb Rump, Fresh Borlotti & Anchoïade £35

Roast Anjou Pigeon & Caponata £36

Apricot & Pistachio Tart £11
Epping Honey Panna Cotta & Kumquat £11

Chocolate Mousse Cake & Creme Fraiche £11
Chartreuse Ice Cream £4.5 per scoop

Cheese Plate £15
Brightwell Ash*, Bleu de Queyras*, Tomme L'Estaing*

*Unpasteurised



BAR MENU
30th May 2024

Bread & Butter £5.5
Olives £5

Ortiz Anchovies £14
Marcona Almonds £5

Comte Beignet & Pickled Walnut Ketchup £2.5 each
Carlingford Rock Oysters £5 each

Senorio Iberico Bellota Paleta D.O.P £22
Mortadella £14

Spring Leaf Salad £10
Burratina, Fresh Peas, Mint & Walnut £15

Grilled Hereford Bavette, Pink Firs & Café de Paris Butter £18

Cheese Plate £15
Blackmount*, Gorgonzola Dolce*, Tomme L'Estaing*

*Unpasteurised

Gift vouchers available

Noble Rot Magazine Issue 34 £12

The Noble Rot Book 'Wine From Another Galaxy' £30

Game may contain shot 

Allergen Information is available on request

12.5% Discretionary Service Charge will be added to your bill

We add a discretionary £1 to every bill to raise money for The Royal Marsden Cancer Charity, 
a cause close to our hearts.

DESSERT MENU

Epping Honey Panna Cotta, Kumquats & Pistachio £11
Dauphine-Rondillon, Loupiac ‘Cuvee d’Or’; Bordeaux, France 2010 £8 (75ml)

Chocolate Mousse Cake & Creme Fraiche £11
Marco de Bartoli, Marsala Superiore Oro ‘Vigna la Miccia’; Sicily, Italy 2018 £12 (75ml)

 Lemon Tart & Marscapone £11
Szolo, ‘Dolce’; Tokaji, Hungary 2021 £8 (75ml)

Chartreuse Ice Cream £4.5 per scoop
Chartreuse, Liqueur du 9th Centenaire; Savoie, France NV £9 (25ml)

Cheese Plate £15 
Adelegger*, Roquefort Carles*, Scimudin*

*Unpasteurised

Cheeses paired with the following:
d’Arlay, Vin Jaune ‘Proteodie’; Jura, France 2011 (50ml)

Samos, ‘Nectar’; Samos, Greece 2015 (75ml)
Belliviere, Jasnieres ‘Le Rosiers’; Loire, France 2021 (75ml) 

For an additional £29

12.5% Discretionary Service Charge will be added to your bill

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST



DESSERT MENU

Epping Honey Panna Cotta, Kumquats & Pistachio £11
Dauphine-Rondillon, Loupiac ‘Cuvee d’Or’; Bordeaux, France 2010 £8 (75ml)

Chocolate Mousse Cake & Creme Fraiche £11
Marco de Bartoli, Marsala Superiore Oro ‘Vigna la Miccia’; Sicily, Italy 2018 £12 (75ml)

 Lemon Tart & Marscapone £11
Szolo, ‘Dolce’; Tokaji, Hungary 2021 £8 (75ml)

Chartreuse Ice Cream £4.5 per scoop
Chartreuse, Liqueur du 9th Centenaire; Savoie, France NV £9 (25ml)

Cheese Plate £15 
Adelegger*, Roquefort Carles*, Scimudin*

*Unpasteurised

Cheeses paired with the following:
d’Arlay, Vin Jaune ‘Proteodie’; Jura, France 2011 (50ml)

Samos, ‘Nectar’; Samos, Greece 2015 (75ml)
Belliviere, Jasnieres ‘Le Rosiers’; Loire, France 2021 (75ml) 

For an additional £29

12.5% Discretionary Service Charge will be added to your bill

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST



Sweet & Noble Rot Wines 75ml 125ml

Staffelter Hof, Riesling Auslese ‘Krov Steffensberg’; Mosel, Germany 2017 375m £8 £12

Hetszolo, Late-Harvest; Tokaji, Hungary 2020 500ml £8 £13

La Clotte Cazalis, Sauternes; Bordeaux, France 2018 £8 £13

La Stoppa, Malvasia Passito ‘Vigna del Volta’; Emilia Romagna, Italy 2022 500ml £11 £18

T Rodriguez, Moscatel ‘Molino Real’; Andalusia, Spain 2019 500ml £18 £27

Fortified Wines 75ml 125ml

HM Borges, Verdelho 15 Year; Madeira, Portugal NV £10 £15

Marco de Bartoli, Marsala Superiore Oro ‘Vigna la Miccia’; Sicily, Italy 2018 £12 £19

Fonseca, Vintage Port; Douro, Portugal 2003 £15 £23

F Rousset-Martin, Macvin du Jura Savagnin '5 Ans d'Age'; Jura, France NV £16 £26

Vinyer de la Ruca, Banyuls; Roussillon, France 2019 500ml £27 £42

Blandy’s, Verdelho; Maderia, Portugal 1979  JEROBOAM £31 £49

Spirits 25ml 50ml

Morin, Calvados ‘Selection’; Normandy, France NV £5 £10

d’Arlay, Savagnin Marc du Jura; Jura, France NV 500ml £6 £12

Grillet, Eau de Vie; N Rhone, France NV £6 £12

Mas Coutelou, Eau du Vie ‘Grappa’; Languedoc, France 2017 500ml £7 £14

Labet, Eau de Vie ‘Marc du Jura’; Jura, France 2011 £9 £17

Chartreuse, Liqueur du 9th Centenaire; Savoie, France NV £9 £18

P Pacalet, Marc de Bourgogne; Burgundy, France NV £13 £26

Capovilla, Distillato di Pere Williams; Friuli, Italy 2017 £14 £28

Cassiopee, Eau de Vie ‘Granite’; Burgundy, France NV 500ml £18 £36

Cassiopee, Eau de Vie ‘Calcaire’; Burgundy, France NV 500ml £19 £39


