
If you have any allergies or dietary requirements and require assistance in choosing 
a suitable dish, please let us know. Consuming raw meat may increase your risk of 

food borne illness, especially if you have certain medical conditions.
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S N A C K S

Emberwood house pickles� 4.5

Marinated gordal olives� 4.5

Charred Bertinet sourdough bread, brown butter� 5.5

Isle of Wight padron peppers� 6

Pickled white anchovies� 6

Fresh Porthilly oyster, chilli pepper� 4

Crispy Porthilly oyster, Somerset lardo, spiced ketchup� 5.5

Mushroom croquette, porcini aioli, pickled shiitake� 3.5

Charcuterie croquette, pickled cucumber, White Lake pecorino � 4.5

British charcuterie selection, pickles, charred sourdough� 18	
Mangalitza coppa, British chorizo, black pepper salami� 8 each

We are passionate about honest, seasonal 
food and work closely with local farmers, 
gamekeepers and gardeners, to supply us 

the freshest British produce with a focus on 
ethical sourcing and sustainability

S TA RT E R S  A N D  S A L A D S

Lentil and wild garlic soup, seasoned yoghurt, tomato, coriander� 10

Chicken liver parfait, Pedro Ximénez jelly, celery, shallots� 14

Caramelised bitter leaf, moody blue cheese, conference pear� 13 

Isle of Wight tomato, burrata salad, aged sherry vinegar� 16

Beef tartare, beef tallow crisps� 16

Picked Cornish crab, crab oil mayo, tarragon, pickled lemon� 15 

M A I N S

Chicken Caesar salad� 24

Octopus sub, crab mayo, pickles, fries� 17.5

Chargrilled heritage carrots, crispy polenta, burnt baby gem, 

pumpkin seed pesto� 22 

Cornish mussels, white wine, chermoula, sourdough� 23

Pork Schnitzel, celeriac remoulade, lardo fries, celeriac� 28

S I D E S

Koffman fries� 6

Lardo fries, anchovy mayo� 7.5

Shredded cabbage, parmesan, parsley salad� 8 

Heritage leaves, Moscatel, herb yoghurt, breadcrumbs� 8

Peppers, Moscatel, goat’s curd, breadcrumbs� 10

Wye Valley asparagus, pangrattato, White Lake pecorino� 14


