
Potato pavé & smoked sea salt 

Pink Firs, olive oil & thyme | Buttered Jersey Royals 

Market salad | BBQ Hispi cabbage & ‘nduja butter

Sides - 4.5

Isle of Wight tomatoes, Ashmore & mint - 12

Bitter leaves, orange, pomegranate & parmesan - 12

Austell mussels, cider & sea greens - 14.5 

Mackerel, tomato ceviche & pickled anise - 16

Ray Bay cod, orange, fennel & rainbow kale - 22

Hake, chorizo & romesco - 21

Carrots, butterbeans & harissa - 15

Whole plaice & meunière sauce (for 2) - 26

Chicken, girolles & charred leeks - 19.5

Ribeye, bone marrow & watercress - 28

Large plates

Heritage beetroot, horseradish & blackcurrants - 10

Burrata, green pea, mint & lemon - 12

Sobrasada prawns & aioli - 12

Fritto misto - 12

Grilled sardines & green sauce - 10

Pork rillette & pickled fennel - 9

Small plates

Snacks 

Gordal olives 4.5 | Smoked almonds - 4.5

1/2 dozen rock oysters & mignonette - 20

Whipped cods roe & sourdough - 6

Crispy potatoes, mackerel, lemon & parmesan - 8

Charcuterie plate - 8

Please let us know of any allergies or dietary requirements 


