BANBURY ROAD, SUMMERTOWN

“Ever-changing and evolving creations”
We only use the freshest market ingredients so our menu constantly changes to maximise freshness and seasonality

SAMPLE MENU
Wednesday to Saturday, 12pm – 2.30pm / 6pm – 11pm (last orders 9.30pm)
Sunday 12pm – 6pm (last orders 4.30pm)
2 courses £35 / 3 courses £40
KICK OFF WITH
Kir Royale, Lychee Mojito, Hendricks Martini, Amaretto Sour - £11.00 each
SNACKS WITH DRINKS
Homemade beer bread and malted yeast butter (V) (P) - £5.00
Nocerella olives (V) (P) - £2.50
Coronation chicken croquette, mango, curry - £3.50 each
Sesame prawn toast, plum (P) - £3.50 each
Crispy pig, burnt apple - £3.50 each
TO START
Beetroot, goats curd, hazelnut, wood sorrel (V) (P)
Gin cured Loch Duart salmon, cucumber, lemon, tonic, dill (P)
Scorched Cornish mackerel, avocado, heirloom tomato (P)
Confit duck ‘cake’, cherry ketchup, cured ham
Plus market specials available daily
TO FOLLOW
Dahl, Bombay mix, slow cooked duck egg, lime (V) (P)
Roast cod, Thai green veloute, broccoli, sea purslane (P)
48 hour pork, hay smoked fillet, carrot, pineapple
Irish Hereford beef sirloin, braised cheek, truffle, cauliflower
Lamb shoulder, rump, aubergine puree, basil
Plus market specials available daily
SIDES
Triple cooked chips, smoked emulsion (V) (P) (GF) - £4.00
Gem lettuce, sour cream, bacon crumb (GF) - £3.00
Roast carrot, romesco sauce, almond (V) (P) - £4.00
TO FINISH
Frozen ‘Toddy’ (V)
White chocolate cheesecake, raspberry, elderflower (V)
Toasted lime parfait, coconut sorbet, passion fruit curd (V)
‘Sticky toffee pudding’ (V)
Lincolnshire poacher vintage, crackers, chutney
Vegetarian, pescatarian and gluten-free menus are also available
(V) Vegetarian

(P) Pescatarian

(GF) Gluten-Free

Whilst we do all we can to accommodate food intolerances and allergies, we are unable to guarantee that dishes will be completely allergen-free.
If you have a severe allergy or food intolerance, please speak to us before ordering.

