
WINTER SET LUNCH MENU

7th March 2024

Purple Sprouting Broccoli, Roast Shallot & Mustard
Koehler-Ruprecht, Riesling Spatlese Trocken ‘Kallstadter Saumagen’; Pfalz, Germany 2018

~

Hereford Bavette, Duck Fat Pink Firs & Peppercorn Sauce
C&F Bejon, Cabernet Franc ‘Picrochole’; Loire, France 2021

~

Coffee Ice Cream & Shortbread
HM Borges, Verdelho 15 Year; Madeira, Portugal NV

2 Courses £22
3 Courses £26

12.5% Discretionary Service Charge will be added to your bill

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST



Gift vouchers available

Noble Rot Magazine Issue 34 £12

 The Noble Rot Book 'Wine From Another Galaxy' £30

Game may contain shot
Allergen Information is available on request

12.5% Discretionary Service Charge will be added to your bill

We add a discretionary £1 to every bill to raise money for The Royal Marsden Cancer Charity, a cause close to our hearts.

RESTAURANT MENU

7th March 2024

Bread & Butter £5.5
Olives £5

Ortiz Anchovies £14
Comte Beignets & Pickled Walnut Ketchup £2.5 each

Carlingford Rock Oysters £5 each

Senorio Iberico Paleta Bellota £22
Mortadella £14

Bitter Leaf Salad £10
Comte Tart, Pickled Walnut & Frisee £14

Burratina, Blood Orange, Pink Radicchio & Walnut £15
Venison Carpaccio, Green Peppercorn & Crispy Parsnip £17
Lamb Sweetbreads, Lardons, Broad Beans & Wild Garlic £16
Cured Chalkstream Trout, Cucumber, Dill & Soda Bread £14

Slipsole & Smoked Butter £18

Ricotta Dumplings, Parmesan, Wild Garlic & Morels £28
Braised Cornish Brill, Vin Jaune Veloute & Alsace Bacon £38

Roast Cornish Cod, Chickpeas, Roast Iberiko Tomato & Aioli £34
Roast Swaledale Mutton Chops & Puntarelle alla Romana £34

Roast Quail, Morcilla, Romesco & Grilled Calcots £29

Basque Cheesecake & Yorkshire Rhubarb £11
Sticky Toffee Pudding & Vanilla Ice Cream £11

Chocolate Mousse, Marsala, Olive Oil & Hazelnut £11
Chartreuse Ice Cream £4.5 per scoop

Cheese Plate £15
Beaufort d'Alpage*, Regalis*, Brightwell Ash*

*Unpasteurised



BAR MENU
6th March 2024

Bread & Butter £5.5
Olives £5

Marcona Almonds £6
Ortiz Anchovies £14

Comte Beignets £2.5 each

Senorio Iberico Bellota Paleta DOP £22
Coombeshead Farm Coppa £16

Bitter Leaf Salad £10
Pork & Duck Rillettes £13

Burratina, Blood Orange, Radicchio & Walnut £15
Montbeliard Sausage, Puy Lentils & Mustard £18

Cheese Plate £15
Beaufort d'Alpage*, Regalis*, Brightwell Ash*

*Unpasteurised

Gift vouchers available

Noble Rot Magazine Issue 34 now on sale £124

The Noble Rot Book 'Wine From Another Galaxy' with free tote bag £30 

Game may contain shot 

Allergen Information is available on request

12.5% Discretionary Service Charge will be added to your bill

We add a discretionary £1 to every bill to raise money for The Royal Marsden Cancer Charity, 
a cause close to our hearts.

DESSERT MENU

Sticky Toffee Pudding & Vanilla Ice Cream £11
Maximin Grunhaus, Riesling Auslese ‘Herrenberg’; Mosel, Germany 2018

Chocolate Mousse, Marsala, Olive Oil & Hazlenut £11
Marco de Bartoli, Marsala Superiore Oro ‘Vigna la Miccia’; Sicily, Italy 2018

Basque Cheesecake & Yorkshire Rhubarb £11

Hetszolo, Late-Harvest; Tokaji, Hungary 2020 500ml £8 (75ml)

Chartreuse Ice Cream £4.5 per Scoop
Chartreuse, Liqueur du 9th Centenaire; Savoie, France NV £9 (25ml)

Cheese Plate £15 
Beaufort d'Alpage, Regalis, Elrick Log

Cheeses paired with the following:
d’Arlay, Vin Jaune ‘Proteodie’; Jura, France 2011 620ml(50ml)

Samos, ‘Nectar’; Samos, Greece 2015 500ml (75ml)
JJ Prum, Riesling Spatlese ‘Graacher Himmelreich’; Mosel, Germany 2019

For an additional £30



DESSERT MENU

Sticky Toffee Pudding & Vanilla Ice Cream £11
Maximin Grunhaus, Riesling Auslese ‘Herrenberg’; Mosel, Germany 2018

Chocolate Mousse, Marsala, Olive Oil & Hazlenut £11
Marco de Bartoli, Marsala Superiore Oro ‘Vigna la Miccia’; Sicily, Italy 2018

Basque Cheesecake & Yorkshire Rhubarb £11

Hetszolo, Late-Harvest; Tokaji, Hungary 2020 500ml £8 (75ml)

Chartreuse Ice Cream £4.5 per Scoop
Chartreuse, Liqueur du 9th Centenaire; Savoie, France NV £9 (25ml)

Cheese Plate £15 
Beaufort d'Alpage, Regalis, Elrick Log

Cheeses paired with the following:
d’Arlay, Vin Jaune ‘Proteodie’; Jura, France 2011 620ml(50ml)

Samos, ‘Nectar’; Samos, Greece 2015 500ml (75ml)
JJ Prum, Riesling Spatlese ‘Graacher Himmelreich’; Mosel, Germany 2019

For an additional £30



Sweet & Noble Rot Wines 75ml 125ml

Hetszolo, Late-Harvest; Tokaji, Hungary 2020 500ml £8 £13

La Clotte Cazalis, Sauternes; Bordeaux, France 2018 £8 £13

Maximin Grunhaus, Riesling Auslese ‘Herrenberg’; Mosel, Germany 2018 £10 £15

La Stoppa, Malvasia Passito ‘Vigna del Volta’; Emilia Romagna, Italy 2013 £11 £17

Rayne-Vigneau, Sauternes; Bordeaux, France 2003 £13 £20

T Rodriguez, Moscatel ‘Molino Real’; Andalusia, Spain 2019 500ml £18 £27

Fortified Wines 75ml 125ml

Morgadio da Calcada & D Niepoort, Late Bottled Vintage; Douro, Portugal 2018 £7 £12

Niepoort, 10 Year Old Tawny; Douro, Portugal NV £9 £14

Marco de Bartoli, Marsala Superiore Oro ‘Vigna la Miccia’; Sicily, Italy 2018 £12 £19

Cavarodes, Vin de Liquor ‘Rastafia’; Jura, France NV £21 £33

Vinyer de la Ruca, Banyuls; Roussillon, France 2019 500m £27 £42

Fonseca, Vintage Port; Douro, Portugal 1994 £26 £41

Blandy’s, Verdelho; Maderia, Portugal 1979  JERABOAM £31 £49

Spirits 25ml 50ml

Chateau Grillet, Eau de Vie ‘Fine du Grillet’; N Rhone, France NV £6 £12

d’Arlay, Savagnin Marc du Jura; Jura, France NV £6 £12

Labet, Eau de Vie ‘Marc du Jura’; Jura, France 2011 £9 £17

Couprie, Cognac XO ‘Tres Vieille Reserve’; Cognac, France NV £9 £19

Capovilla, Distillato di Pere Williams; Friuli, Italy 2017 £14 £28

JM Roulot, Eau de Vie ‘La Framboise’; Burgundy, France NV £15 £30

JM Roulot, Eau de Vie ‘La Poire’; Burgundy, France NV £15 £30

JM Roulot, Eau de Vie ‘L’Abricot’; Burgundy, France NV £18 £36

Chartreuse, Green Label; Savoie, France 2002 £21 £42

Janneau, Vintage Grand Armagnac; Armagnac, France 1903 £85 £170


