
Forage Fried Chicken  -  Sticky Asian Glaze & Sesame £12 
Beef Tartare  -  Bone Marrow, Shallot, Coal Oil,  Beef Crisps £13
Pan fried King Scallops  -  Cauliflower purée,  sea herbs,  Apple,  crispy
pancetta £15
Soft shell crab Bao Bun -  Chipotle cream, nahm jim dipping sauce,
Madras Slaw £9

Marinated Nocerella Olives  £5 (V) 
Truffle & Pecorino Nuts  £5 
Hummus of the day  -  Served with Seeded Crackers £6 (v)
Wood-fired focaccia  -  Tomato and Extra Pressed olive oil £6 (V)
Wood-fired Focaccia -  Lardo, Truffle Honey and Thyme £7
Wild Garlic Potato  flatbread  -  Keens Cheddar, Wild Garlic Butter £7

SNACKS

S M A L L  P L A T E S

S I D E S  

W O O D - F I R E D
Wagyu Kofta -  Tandoori Curry Sauce,  Pumpkin Crumble £7
Slow Cooked pork belly  -  burnt apple ketchup,  mustard cream
sauce,  pickled mustard seeds £17
Lamb Kebab 3 ways  -  lamb rump, Spicy kofte,  Harissa marinaded
cutlet,  pickled Turkish chilli ,  mint yoghurt,  sumac tzatziki £28
Flame Grilled Prawns -  Chorizo, burnt butter,  herb zhug £14
Flamed Sea Bass  -  mussels,  seafood bisque £19
Onglette Steak  -  brewyork beer battered onion rings,  Peppercorn
sauce £21
Smoked Pumpkin  -  pumpkin seeds,  black garlic yoghurt,  chilli and
sage £11  (v)
Grilled Halloumi  -  Pistachio,  Peppered honey,  Khadafi pastry £11
(v) 
Cauliflower 3 ways -  steak,  curried cauliflower,  pickled florets
£13 (V)

Forage Dunker-  whipped brie,  chive oil,  24-hour confit
potatoes,  caviar £9
Spilmans Asparagus -  Hemp Seed Chutney,  poached hens egg £9
Spring Greens  -  Vadouvan Butter £8 (v)
Madras Slaw £5
Dips -  Herb Zhug (VE) ,  Black Garlic Yoghurt (V) ,  Nahm Jim (V) ,
Chipotle cream (V) £3 each 
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