
If you have any allergies or dietary requirements and require assistance in choosing a suitable dish, please let us know. All game may contain shot.

Consuming raw meat may increase your risk of food borne illness, especially if you have certain medical conditions. 

All prices are inclusive of VAT. An optional 12.5% service charge will be applied to food and drink.

M A I N S

Braised courgette linguine, Spenwood� 19

Market fish, white beans, rapeseed aioli� 28

Parched peas, roast aubergine, chard� 24

Ox cheek pie, tarragon mustard� 28

S I D E S

Skinny chips, malt vinegar mayonnaise� 6

New season potatoes, herb butter� 6

Hot greens� 6

Cold greens� 6

T I P P L E S

The Penny Negroni� 14
London dry vermouth British sweet vermouth, vault bitter, pathfinder botanical infusion

Tap Room Shandy � 14
Lemon and lime sherbet, ginger, lime, lager

Mermaid Inn Martini� 14
Black Cow vodka, British dry vermouth, Pentire adrift, orange bitters

Strawberry Blush Spritz� 14
Asterley Bros. British Aperitif, rose vermouth, strawberry liqueur, English sparkling wine

Jasmine Bloom Fizz� 14
Black Cow vodka, jasmine liqueur, lemon, Saicho sparkling jasmine tea

S TA RT E R S

Half shell scallops, smoked coral butter, dill� 22

Chalk stream trout pastrami, cucumber, rye� 15

Venison tartare, hand-cut crisps� 16

Ham and melon, pickled chilli, pink peppercorns� 17

Smoked heirloom tomatoes, hung yoghurt, soft herbs� 14

Endive, Barkham Blue, pickled plum� 10

S N A C K S

Gordal olives � 4

Jung’s Bakery sourdough, cold pressed rapeseed oil � 5

Fishcakes, yoghurt tartar � 6

Cheddar and ale rarebit� 6

Hogget mince on toast� 6

Pork pie, English mustard� 6

D E S S E RT

Choux bun, coffee ice cream, butterscotch� 9

Caramelised custard tart, bitter chocolate, gooseberry � 9

Eton mess� 9

Bay leaf panna cotta, raspberry, dill� 9

Berkshire cheeses� 15

F RO M  T H E  G R I L L 
Bacon chop, fried egg, capers, anchovy� 26

Hanger steak, Gentleman’s Relish� 28

Flat fish, verjus, Café de Paris butter for two� 55 

Aged bone-in sirloin steak, beef sauce, tarragon butter for two	     75

Chicken and chips for two					      50
Free range Norfolk Black chicken, ‘nduja butter, burnt lime



S P A R K L I N G 	 1 2 5 M L � B O T T L E

Herbert Hall Brut English Sparkling Wine, Marden, Kent  	 14� 65
Movendo Prosecco	 8� 55
Lanson Black Label Champagne 	 15.5� 90
Lanson Rosé Champagne	 24� 105

	

W H I T E 	 1 7 5 / 2 5 0 M L 	 5 0 0 M L � B O T T L E

L’Aristocratico Pinot Grigio, Trentino DOC, Italy	 7 / 10	 20� 30
Gavi di Gavi Terre Antiche, Piemonte, Italy	 9.5 / 14	 27� 40
Bodegas Pinagua Sauvignon Blanc, Spain	 9 / 12	 24� 35
Vinho Verde Espegueiro, Casa Agricola, Portugal	 8 / 11	 22� 33
Sauvignon-Vermentino, Cuvée Pierre Martin, Domaine Saint Félix, France	 9 / 12	 23� 34
Château Beaumont Blanc, Blaye, Bordeaux, France	 10 / 14	 23� 34
Journey’s End Destination Chardonnay, Stellenbosch, South Africa	 17 / 24*	�  72
Sancerre Les Collinettes, Joseph Mellot, France	 16 / 23*	�  70

R O S É 		  1 7 5 / 2 5 0 M L 	 5 0 0 M L � B O T T L E

Essencial Rosé, Château Paradis, Coteaux d’Aix-en-Provence, France	 9.5 / 14	 27� 41

Grenache-Cinsault Rosé, Cuvée Pierre Martin, Domaine Saint Félix, France	 8 / 12	 29� 34

R E D 		  1 7 5 / 2 5 0 M L 	 5 0 0 M L � B O T T L E

Masseria Borgo Lucale Primitivo Appassimento IGP, Puglia, Italy	 8 / 11	 22� 33
Château Tour de Biot, Bordeaux, France	 9 / 13	 26� 38
Merlot-Cabernet-Carignan, Cuvée Pierre Martin, Domaine Saint Félix	 8 / 12	 23� 34
Al Mourvèdre Monastrell, Alicante, Spain	 9 / 12	 24	�  36 
Highest Point Malbec, Argentina	 8 / 11	 22� 33
Primitivo Doppio Passo, Puglia, Italy	 9 / 13	 26� 39
Asta Ribera del Duero Crianza, Spain	 17 / 24*	�  70
Barda Pinot Noir Bodega Chacra, Argentina	 24 / 34*	�  70

	

L O W  A N D  N O  W I N E S 	 1 7 5 / 2 5 0 M L 	 5 0 0 M L � B O T T L E

Wild Idol White 0%	 6� 32
Wild Idol Rosé 0%	 6� 32
Torres Natureo Muscat	 7 / 10	 15� 30
Torres Natureo Rosé	 7 / 10	 15� 30

All wines sold by the glass are also available in 125ml serves. Any prices marked with a asterik * represents serving as coravin. Wines on this list 
may contain sulphites, egg or milk product. Please ask a member of the team should you require further assitance. ABVS may vary.

All prices are inclusive of VAT.  An optional 12.5% service charge will be applied to food and drink.

W I N E S  BY  T H E  G L A S S  A N D  C A R A F E


