
 

 
Dad's Broth​ ​ ​ ​ `​ ​ ​ ​ ​ 4.5 
Cerignola Olives​ ​ ​ ​ ​ ​ ​ ​ ​ 4 
Toad Bakery Bread & Smoked Butter​ ​ ​ ​ ​ ​ 4.5 
Pickles​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 4 
 
Oyster, Sour Cherry, Lime Leaf ​ ​ ​ ​ ​ ​ ​ 4.5 ea 
Torched Mackerel, Chilli, Lime​ ​ ​ ​ ​ ​ ​ 4.5 ea 
Scallop and Prawn Toast​ ​ ​ ​ ​ ​ ​ ​ 9 
Deep Fried Pickles​ ​ ​ ​ ​ ​ ​ ​ ​ 6.5 
Cod’s Roe, Marie Rose Crisps​ ​ ​ ​ ​ ​ ​ 5 
Grilled Scallop, XO, Lardo​ ​ ​ ​ ​ ​ ​ ​ 9 
Skewers 

Mushrooms, Kecap Manis, Spring Onion​ ​ ​ ​ ​ 6.5 ea 
Lamb Belly, Anchovy, Sumac​ ​ ​ ​ ​ ​ 8 ea 

 
Vesuvius Tomatoes, Violet Artichokes, Green Garlic & Parmesan​ ​ ​ 12 
Crumpet, Crab, Chilli & Lemon​ ​ ​ ​ ​ ​ ​ 14 
Asparagus, Fonduta, Confit Yolk​ ​ ​ ​ ​ ​ ​ 16 
Pappardelle, ‘Nduja, Stracciatella ​ ​ ​ ​ ​ ​ ​ 16 
 
Braised Chickpeas, Piattoni, Romano​ ​ ​ ​ ​ ​ 23 
Crab & Prawn Rice, Mussels​ ​ ​ ​ ​ ​ ​ 28 
Lamb, Hot Green Sauce, Radish​ ​ ​ ​ ​ ​ ​ 28 
 
To Share  
Lemon Sole​​ ​ ​ ​ ​ ​ ​ ​ ​ 20/23 
Black Bream​ ​ ​ ​ ​ ​ ​ ​ ​ 39/43 
Pork Chop​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 35/40 
EX-Dairy Sirloin​ ​ ​ ​ ​ ​ ​ ​ ​ 46/51/76 
Aged Rump​ ​ ​ ​ ​ ​ ​ ​ ​ 36/41/46 
 
Ratte Potatoes, Miso Confit Garlic​ ​ ​ ​ ​ ​ ​ 6 
Spring Greens​ ​ ​ ​ ​ ​ ​ ​ ​ 6 
Flourish Spring Salad, Tropea, Parmesan​ ​ ​ ​ ​ ​ 7 
 
Strawberry Eclair, Elderflower Clotted Cream​ ​ ​ ​ ​ 11 
Mango Pavlova, Coconut ​ ​ ​ ​ ​ ​ ​ ​ 10 
Chocolate Delice, Ginger​ ​ ​ ​ ​ ​ ​ ​ 10 
Toasted Rice Ice Cream, Caramel​ ​ ​ ​ ​ ​ ​ 7​
Coconut Sorbet / Lemon Fennel Sorbet​ ​ ​ ​ ​ ​ 6 

 

 

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

 



 

 

HOUSE COCKTAILS 

Sour Apple Mezcal Margarita​ ​ 12 
Mezcal, Sour Apple, Lime 

Whiskey Syrah Sour​​ ​ ​ 14 
Whiskey, Black Hound Syrah 2022, Maraschino Cherry, Lemon 

Bergamot Negroni​ ​ ​ ​ 12 
Gin, Campari, Rosso Vermouth, Bergamot Sherbert 

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

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

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

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

Montenegro Drive​ ​ ​ ​ 9 
Amaro Montenegro, Lime, Soda 

 

 

 

 

 

 

 

CLASSIC COCKTAILS 

Margarita​ ​ ​ ​ 10 
Tequila, Triple Sec, Lime 

Martini​ ​ ​ ​ ​ 10 
Vodka, Vermouth, Lemon/Olive 

Negroni​​ ​ ​ ​ 9 
Gin, Campari, Rosso Vermouth 

Whiskey Sour​ ​ ​ ​ 11 
Whiskey, Lemon, Egg White 

 

 

 

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 
Equipo Navazos, Amontillado ‘I Think’ ​ 12 
 
SWEET​ ​ ​ ​ ​ 75ml 

Utopia, Ice Cider ‘Patience’ 2022​ ​ 12 
Maestro Sierra, Amoroso​ ​ ​ 13.5 
Ariyanas Naturalmente Dulce​ ​ 13.5 

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

 


