NIBBLES

Pickle Pot 311
seasonal vegelobles, individual brines

Hp Glozed Quail Skewer $15
walnut bocon marmalade

Fall Vegetable Crisps $9
ghost pepper sall, curry moyo

Rabbit Toast $7
hot musiord

Radishes $8

ocean butle:

Crispy Pig Crunchies $9

lariar souce

Oysters On The Half $4pc

waditional oLcompaniments

BOARDS
Pickled And Smoked 122

pickled shrimp, smoked bluefish solod, salmon grovdax,

caper barries, pickled beets, horseradish, crackers

Terrines $23
couniry pole, robbit rell, heod cheass,

black mustard, piccolilli, toas

Cheeses $25

Britain's finast. beer jom, larmented honey,
apple buller, spiced nuts, solines

BECINNINGS

Grilled Matsutake Mushroom $16
warm solad of green lorro, pickled chanterellas, chesinuts,
red musiord greens

"Cockaleekie” soup $12
chicken consomme, leeks, hen of the woods,
pooched egg. ruffle

Potted Shrimp $22
fenne! salod, crunchy buttered bread

Block Caesar $14
dinosour kale, fried breod, pecoring, anchovy dressing

Spiced Sweet Potato Soup $10
habaneto, créme fraiche, boiled cider .

Bubble and Squeak Cod Cakes $16

saflron aiali

Pork Pasties $13
pork & liver sousage, putf pastry, essex mustard, plccolill

The England Chowder $17
cocklos, shrimp, holibut, scallops, bacon,

polatoas, thyme, porsley veloule

Bitter Greens $13
mayer lemon, red onion, pistochics, cheddor

Roast Cockles & Crab $13
sousoge, pickled cherry bomb peppers, hyme, crob stock,
buttes, grilled brecd



PIES
Lamb & Olive Pie $24

Vermon! lomb, polaioes, chanterelle mushrooms,
boby camols, pearl onlons, Roky crus,
prune-pocon marmaoiode

Fisherman's Pie $30
halibul, scallops, shrimp, cod, salmon, broised leeks,
parsley veloule, moshers

Broccoli and Rice Pie $18
goot cheese, egq custard, thyme, small solod

ROAST

Roast Chicken $24
charred broccoli, opples, bazelnuts, boiled cider

Spit Turned Lamb Leg $32
braised beons, boby carrots, cippolini onions, porsley pesio

Half Lobster M/P
bubble ond squeck cod cokes, coral bunier, cress

MAINS

Yorkshire Fry Up $24

grilled pork belly, sousoge, three sunny eggs,
marinoled peppers, beon salod

Benne Crusted Cod $28
twice kied fries, cobboge lemon sow, marie rose souce

Sir Bev's Pork Chop $34
roost foll squosh, brussels sprouts, pears, fried soge,
beown bulter

Grilled Flat Iron Steck $35
woodlond mushrooms, crispy creomer potatoes, herb solad,
worcestershire sovce

VEGETABLES

Roast Fall Squash $9
fried soge, brown butter

Crispy Smashed Creamer Polatoes $9
CUITy MOyonnoise

Broised Beans $9

picdled carrols, cippolini onions

Charred Broccoli $9
apples, fried hazelnuts, boiled cider

Woodlands Mushrooms $9
horsaradish

Twice Fried Fries 39

Marne rode Sauce

Roast Brussels Sprouts $9
belly bacon, pickled cherry bomb peppers



w l N E {by lhuglnul

sparkling
Christian Etienne “Trodition” Brut NIV (FR) $18

Vin Mousseou Rose Pinot Noir Brut JL Dencis NV [FR) $14
Crémant de Limoux "Cuvée Tradition'Collin Bt NV (FR) $12
Sparkling Cider

Aspall "Cuves Chevollier® Double Fermented [UK) $14

White :

Picpoul de Pinet Domaine des Codostres 12 (FR) $11

Sancere K lauverjat “11 [FR) $15

Rieding Standing Stone Vinayards ‘12 [Finger Lokes, NI, USA) $9
Pinot Gris Fiction White Field Recordings *12 [CA, USA] $14
Entre-Deux-Mers ChatecuNicot 12 [FR) $10

Chardonnay Renegode Wine Co.

[Columbio Valley, WA, USA] $12

Rose
Coles De Provence Rose “les Popilles’ Guessard ‘12 (FR) $11

Red

Bourgogne Possetoutgrain Domaine Taupenot Merme 'I1 [FR} $12
*Piti* Pittnver 12 [Austia) $12

Bacchus Pinot MNoir “11 [CA, USA) $9

Chianti Casina di Comio “10 (IT] $13

CétesduRhoneViloges "SignarguesMontognette '12 (FR) $10
Soint Emilion Chéteou Dubourg "10 (FR] $14

Cabernet Sauvignon Share Cropper ‘11 [OR] $13

shebong Red "Sixth Cuvée” Bedrock Wine Co, NV (CA, USA) $12

BY THE BOTTLE

Sparkling

Szigeti Brut Cuvée Predige Seks Brut NV [Ausirio) $75

Pol Roger Brut NV [FR} $110

Beau joie Bt NV [FR) $225

Legras & Hass, Blanc de Blancs, Brut NV [FR) $175

Philipponnat, "Cuvée 1522° Brut '03 (FR) $200

Coutier Brut Rosé NV [FR] 5100

White

Riesling "Hemenweg™ F Baur ‘11 (FR) $42

Pinct Gris Crigind Vines The Eyrie Vineyards ‘11[Dundiee Hils, OR.USA) $62
Cites du Jure Sovognin “les chassagnes Ouilé'P. Bomerd ‘07 (FR) $77
Sonigron Bore: Gexsi Vieyord Dogermets 12 Sor Babon, CA USA $96
Chablis *Voiflons® C Moreay ‘11 (FR) $100

Puligny-Montrachet O Leflaive’l] (FR) $125

Groves Blonc Chéateou du Seull "10 [FR) $49

Chardonnay Abejo "12 (WA, USA] $89

Naison Bleve Bauchey Vineyad Mararre' "1 1[Yekima Villay, VWA, LSA) $52
Ricic White, lopez de Heredia Vina Tendonic 98 [RIOIA, 5P $108
Rose

Bandol rosé Gros Nowé ‘12 (FR) $56

Red

Olrepo Pavese Pinct Neso, Compo Costogra™Siefonogo 10 () $42
Grignolino Heitz Cellors 10 [Nopo Valley, CA, USA] $58

Pinat Noir "Ava Vineyord” Lundeen ‘1 0Wilametis Valley OR, USA) $89
Borbera d'Alba Superiore “la Resing” Erbaluna “11 (IT) $56
Maxeliino di Scansano Fattorio del Berbi '11 (IT) $49
SaintEstephe Chétecu les Ormes da Pez ‘04 [FR) $99

Cobernet Souvignon Formen vineyord ‘10 (Napa Volley, CA, USA) $225
Chateouneut-du-Pope Domaine Vieux Télégrophe, 09 (FR) $120
Chons Blecf Koligion Vineyord Feld Reacedings 11 [Roso Robles, CA, USA) $70
Syroh Windgop '10 [Sonoma coast, CA, USA] $94

Coles du Roussillon Villages, Clos Del Rey, '08 (FR) $122



BEER $9

Draught

Coptain Lawrence Kolsch
Ommegang Witte

Kelso Nut Brown loger
Southampton Pumpkin Ale
Lagunitos |PA

Viclory Okloberfest

Bottled

Weihenstephon Hefeweizen

Samuel Smith Organic Lager

Morland Old Crofty Hen

Belhaven Scottish Ale

Wychwood Hobgoblin Dark Ale

St. Peter's Old-Style Porter

Somuel Smith Organic Chocolate Stout

COCKTAILS sis

Dark Up
Eou de Vie de Pomme, loird’s Bonded Applejock,
Cocchi Toring, Nardinl Bossano, Orleans Bitler

Queen & Bee
JM Bhum Blone, Amoro Monlenegro, Rose Champogne

Ember’s Eve
Vida Mexzcal, Cocchi Bionco, Orchard Apricot,
Biltermens Mole

Loutrec Tonic
Parnod &9, Plymouth Gin, Tome's Quinine,
Peychoud's, lime, tarrogon

Woman In Bar
Tito's Hondmode Vodka, fresh Meyer lemons, pure sugarcane

Savvy Bonker
cippolliniwashed Aclborg, Hendrick’s Gin, Delin Dry,
Cocchi Bionco

Scottish Sour
Bowmore legend Scolch, Frash lemon Juice, Orgeat Syrup,
Red Wine Float

Drunk-Punch
daily Heath made punch

All cockiails have been concehved and crecied by cur bonenders



DESSERTS

$0
Banoffee Pie

banonas, whipped cream, zested chocolote

Sticky Toffee Cake

rem vonillo ice creom, sticky souce

Lemon Chess Tart

raspbecry preserves

Bread and Butter Pudding

saled caramel ica créaom

Nutella Icebox Pie

chocolote gonache, condied hazelnuts

Trio of Ice Creams
by il loboratorio del Gelolo

*

Coffee $4
Espresso $5
Americano $5
Cappucino $6
Cafe Latte $6

AFTER DINNER

Sweet Wines

Souternes Castelnou de Suduiroud ‘09 (FR) $14

Late Horvest Semillon *The Parting Gloss® Owen Roe ‘07 (Cregon, USA] $18
Eden "Heirloom Blend" Apple Ice Cider NV VT, USA) $22

Sherry

Fino E. Hidalgo NV $10

Palo Cerlado "Apostoles” Gonzalez Byass 30 Ados $20
Amontillade "Contrbandista® Valdespine NV $30
Oloroso VOS Solera 1842 Voldespine $90

Creom "Morenita® E. Hidalgo NV $10

PX “NOE" Gonzalez Byass 30 Afos $20

Madiera

Charleston Sercia “Special Reserve” The Rare Wine Co. NV 314
Verdelho D'Oliveiro 1932 $75

Terrantez D'Oliveira 1988 $25

Port

Dow's Fine Ruby NV $10
Churchill 10 Yr Tawny $15
MNiepoort Colheito "01 $18

Cognac & Brandy

Clear Creek Apple Eou de Vie $15
Delord Blonche Armagnoc $13
Delamain XO $22

Courvosier VSOP $16

Digestive

Fernel Brance $13

Punt & Mes $11

Branca Menta $13
Cynar $11

Amaro Ramazotti $12
Amaro Montenegro $12
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