

	april ‘26 apéritifs bloody caesar / negroni spagliato / breakfast martini £12.5 vermouth soda £8 / gin tonic £8 / 40ft disco pils £6 0% abv botivo soda £6.5 / blood orange soda £4.5 / lucky saint £6 olives / almonds £4.5
	sunday brunch
	maldon oysters & mignonette £5 each / £27 half dozen dressed devon crab, cucumber, seaweed & apple £22 fruit de mer plate £46 half dozen oysters & dressed crab
	charred flatbread & whipped cod’s roe £9 hot smoked trout, crème fraîche & house pickles £16 stracciatella, shaved artichoke & fennel salad £17 house black pudding & fried egg on toast £17 green asparagus, jersey royals, cheddar cream & crispy egg £17.5 venison tartare & salted crisps £18 nettle agnolotti & marjoram butter £19 fried fish sandwich, pickled fennel & tartar sauce £23 spring lamb rump, rosemary potatoes & white onion £32 pork chop milanese, brown butter, capers & sage £34
	table salad / fried potatoes / spring greens £7.5


