
BITES
Artisan bread basket	 		  6
Gordal olives VE, NGCI			   6
Marcona almonds VE, NGCI			  6

VEG
Roasted soy broccoli, miso 		  10
mayonnaise, pickled chilli, 
toasted sesame seeds VE, NGCI		
Pair with Blanc de Noirs

Grilled peach and whipped  		  11
feta salad, orange blossom honey,
root vegetable crisps NGCI		
Pair with Rosé de Noirs

Sautéed wild mushrooms, 
tarragon cream, sourdough 	 	 13
Pair with Cavendish

FISH
Chalkstream Trout pâté, 			   12
pickled cucumber, toasted 
sourdough crostini  			 
Pair with Bloomsbury

Grilled sea bass fillet, fine bean		  16 
and new potato salad, 
Ridgeview hollandaise NGCI		
Pair with Blanc de Blancs

Garlic and chilli king prawns NGCI	 15
Pair with Cavendish

MEAT
Chargrilled Ridgeview-marinated 	 18
Bavette steak, green beans, 
chimichurri NGCI				  
Pair with Red Reserve

Crispy pork belly, burnt apple purée, 	 18
roasted red peppers 		
Pair with Blanc de Noirs

Spicy jerk chicken, pico de gallo, 	 13
avocado crema, flat bread
Pair with Fitzrovia Rosé

SIDES
Tomato and herb salad VE, NGCI		  6
French Fries, rosemary salt VE, NGCI 	 6
Green bean and new potato salad 	 6
VE, NGCI	

DESSERTS
Flourless chocolate brownie, 		  9
raspberry gel NGCI				  
Pair with Cavendish	
Lemon tart, crème fraîche			  9
Pair with Bloomsbury

Mango and passionfruit 			   9
panna cotta VE, NGCI	
Pair with Fitzrovia Rosé

Allergies or dietary needs? Tell one of the team and we’ll look after you. 
All our dishes are prepared in kitchens that are not free from allergens. 
NGCI – Non gluten containing ingredients, VE – Plant-based. Adults need around 2,000 Kcal a day.
A discretionary service charge of 10% will be added to your final bill. All prices include VAT.

SHARING BOARDS FOR TWO
Cobble Lane charcuterie selection, 
cornichons, nduja honey, sourdough	 20
Pair with Bloomsbury

British cheese board, damson paste, 
artisan biscuits 				    20
Pair with Cavendish

Vineyard share board, a selection	 25
of charcuterie and British cheese
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