
COBBLE LANE CHARCUTERIE Cobble Lane salami, Coppa & Prosciutto, 
cornichons, figs, olives, London sourdough, seeded crispbreads 75

ARTISAN CHEESEBOARD V  N  Baron Bigod, Pitchfork Cheddar, Cornish blue, 
seeded crispbreads, celery, figs, walnuts, pear jelly 75

BRITISH CURED FISH smoked mackerel pâtè, hot-smoked salmon rillettes, Severn & 
Wye smoked salmon, caper dressing, London sourdough, cucumber & fennel salad 85

GARDENER’S QUICHE V  kale, spinach, leek, spring pea, goat’s cheese 45

MALDON OYSTERS shallot vinegar, lemon, tabasco, samphire 60

RAW VEGETABLE CRUDITÉ V  beetroot hummus, sourdough croutons 70

Please tell your server if you have any allergies. Our dishes are made here and may contain trace ingredients. 
A discretionary service charge of 12.5% will be added to your bill.

SHARING

VEGETARIAN  V     PLANT-BASED  PB    CONTAINS NUTS  N  
NON-GLUTEN OR CAN BE MADE NON-GLUTEN  NG  

BRAMLEY APPLE & BLACKBERRY CRUMBLE V  bay leaf custard 40 
plant-based option available

BLACK FOREST TRIFLE chocolate custard, sour cherries, kirsch-soaked sponge 40

ROSEMARY & GARLIC ROASTED POTATOES V  15

PARMESAN FRIES 18

SEASONAL LEAVES PB  N  pistachio & orange dressing 15

FENNEL, CUCUMBER, MINT & PARSLEY SALAD PB  18

PURPLE SPROUTING BROCCOLI PB  N  toasted almonds 20

TRIPLE COOKED CHIPS V  15

BOARDS

PUDDINGS

SIDES

BEEF BURGER Ogleshield cheese, pickles 

HONEY SESAME CHICKEN basil & garlic aioli

PLANT-BASED BURGER PB  vegan cheese, pickles

SLIDERS choose a selection  90


