
   
 
 
 
 

 
Toad Bakery Bread​& Butter​ ​ ​ ​ ​ ​ ​ 4 
Cerignola Olives​ ​ ​ ​ ​ ​ ​ ​ ​ 4 
Pickles​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 4 
 
Dad's Broth​ ​ ​ ​ `​ ​ ​ ​ ​ 4 
Oyster, House Tabasco, Lime Leaf​ ​ ​ ​ ​ ​ ​ 4.5 ea 

Panelle, Hot Sauce, Toum​ ​ ​ ​ ​ ​ ​ ​ 5 
Ox Heart Ragu on Toast​ ​ ​ ​ ​ ​ ​ ​ 6 
Scallop & Prawn Toast​ ​ ​ ​ ​ ​ ​ ​ 9 
Grilled Scallop, XO Cream, Seaweed​ ​ ​ ​ ​ ​ 10 
 
Tokyo Turnips, Sesame, Leek Ash, Pickled Ginger​ ​ ​ ​ ​ 11 
Delica Pumpkin, Colston Bassett, Hot Honey & Hazelnuts​ ​ ​ ​ 12 
Tuna, Soy, Limeleaf, Citrus​ ​ ​ ​ ​ ​ ​ ​ 15 
 
Mushroom Rice, Autumn Truffle​ ​ ​ ​ ​ ​ ​ 24 
Hake, Gochujang, Bisque, Sweetcorn​ ​ ​ ​ ​ ​ 25 
Pork Collar, Quince, Burnt Apple, Radicchio​​ ​ ​ ​ ​ 25 
 
Share​  
Turbot Seaweed Butter, Minestera Nera & Roe​ ​ ​ ​ ​ 29 
Ex-Dairy Sirloin, Chilli & Black Lime Butter​ ​ ​ ​ ​ ​ 51/56/66/76/86 
Pork Chop, Quince Chop​ ​ ​ ​ ​ ​ ​ ​ 45 
Venison Saddle, Sour Cherry​ ​ ​ ​ ​ ​ ​ 65 
 
Ratte Potatoes, Miso Confit Garlic​ ​ ​ ​ ​ ​ ​ 6 
Charred Leeks, Soubise​ ​ ​ ​ ​ ​ ​ ​ 6 
Flourish Salad, Tropea Onion, Parmesan​ ​ ​ ​ ​ ​ 7 
​ ​ ​  
Orange & Saffron Chocolate Tart​ ​ ​ ​ ​ ​ ​ 10 
Financier, Bay Custard, End Of Summer Compote​ ​ ​ ​ ​ 10 
Chocolate Mousse, Ginger, Creme Fraiche​ ​ ​ ​ ​ ​ 7 
Toasted Rice Ice Cream, Five Spice Caramel​ ​ ​ ​ ​ 6 
Yogurt & Honey Ice Cream​ ​ ​ ​ ​ ​ ​ ​ 6 
Blood Peach & Pink Peppercorn Sorbet​ ​ ​ ​ ​ ​ 5 
Gorgonzola, Chutney, Semolina Cracker & Pickled Grapes​ ​ ​ ​ 8​  
 
 
​ ​ ​ ​ ​ ​ ​  
 
 

VINTAGE HI-FIDELITY SOUND AND MODERN CUISINE 
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO THE  FINAL BILL 

 



 

 
 
 
HOUSE COCKTAILS 
Sour Mezcal Apple Margarita​ ​ ​
Mezcal, Sour Apple, Lime 

Midori Last Word​ ​ ​ ​ 14 
Midori, Gin, Chartreuse, Absinthe, Lemon, Maraschino Cherry 

Coconut Daiquiri​ ​ ​ ​ 13 
Cachaça, Coconut, Lime, Cardamom 

Honey Old Fashioned​ ​ ​ 11​
Whiskey, Triple Sec, Honey Orange Syrup 

Gibson Martini​ ​ ​ ​ 11 
Gin, Dry Vermouth, House Pickle Juice 

Buttered Rum Espresso Martini​ ​ 14 
Rum, Brown Butter, Coffee, Kahlua 

Montenegro Hi-Ball​ ​ ​ ​ 9 
Amaro Montenegro, Lime, Soda 

 
 
 
 
 
 
 

 
   BEER 

Orbit Nico Lager 330ml 4.8% bottle​ ​ ​ 6.5 
Orbit Ivo Pale Ale 330ml 4.2% bottle​ ​ ​ 6.5 
Kernel Table Beer 330ml 3% bottle​ ​ ​ 5.5 

Lucky Saint 330ml 0.5% bottle​ ​ ​ 4.5 
 
SOFTS​  

Lemon & Thyme Lemonade​ ​ ​ 4 
Coconut Soda​ ​ ​ ​ 4 
Blackcurrant (Drinking Vinegar)​ ​ 5 
Apple & Wild Cherry (Drinking Vinegar)​ 5 

 
WATER​  

Vichy Catalan Sparkling Water 500ml​ ​ 4 
Aqua Panna Still Water 750ml​ ​ ​ 5 

 

 

 

FINISHERS 

WHISKY​ ​ ​ ​ ​ 50ml 

Hatozaki Pure Malt Whisky ​ ​ ​ 14 
Nikka Coffey Malt​ ​ ​ ​ 15   

Mars Komagatake Japanese Spring Whisky​ 23 
 
MEZCAL​ ​ ​ ​ ​ 50ml 

Alipus San Balt Mezcal​ ​ ​ 12 
Alipus San Juan Mezcal​ ​ ​ 12 
Los Danzantes Joven Mezcal​ ​ 13 
 
TEQUILA​ ​ ​ ​ ​ 50ml 

Herradura Reposado​ ​ ​ 12 
Herradura Plata​ ​ ​ ​ 12 
Calle 23 Anejo​ ​ ​ ​ 13 

 
 
 
 
 
 

 
 
 
 
 
 
 
AMARO​ ​ ​ ​ ​ 50ml 

Fernet Branca​ ​ ​ ​ 7 
Averna​ ​ ​ ​ ​ 7 
Montenegro​ ​ ​ ​ 6 
Chartreuse​​ ​ ​ ​ 7 
 
DRY​ ​ ​ ​ ​ 75ml 

Equipo Navazos, Manzanilla ‘I Think’ ​ 8.5 
Bodega de la Riva, Miraflores Baja ‘La Fina’9 
Equipo Navazos, Amontillado ‘I Think’ ​ 12 
 
SWEET​ ​ ​ ​ ​ 75ml 

Maestro Sierra, Amoroso​ ​ ​ 13.5 
Ariyanas Naturalmente Dulce​ ​ 13.5 
Antolini, Recioto della Valpolicella ​ ​ 14 
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