
S N A C K S  

 
C A R L I N G F O R D  O Y S T E R S  4 ( e a c h )  

 

c lassic  mignonet te |  f rank ’s hot  sauce  
 

NOCE RELLA DEL  BEL ICE OL IVES  3  
 

 FOCA CCIA  &  B U TTER 4  
        

BUTTE R MILK  SQ UID 7  

 

l e m o n  a i o l i  

S M A L L  P L A T E S  

FISH C A K E  1 0  
hariyali - poached egg - crispy onions 

 
SOUR DO UGH CR UMPE T 1 0  
picked crab – tunworth – apple - walnut 

 
SHOR T RIB  O F B EEF 1 0  

black treacle - kimchi bacon jam - cucumber  
spring onions 

 

 

B R E A D E D  P L A I C E  1 0  
r a v i g o t e  s a u c e  -  p o t a t o  &  e g g  s a l a d  

 
GRILLED P RA WN S 1 2  

saffron aioli - lemon - chilli 

 
BUR RATA O N FL ATBREA D 1 0  

 chilli honey - grilled peach 

 
TOR CHE D MA CK EREL  9  

 elderflower - cucumber - gooseberry jam -   
sourdough 

L A R G E  P L A T E S  

M O U L E S  F R I T E S  1 5  

garlic - white wine - shallots - parsley 

 
F I S H  K I E V  1 7  

wild garlic & spinach butter - charred hispi  
pomme purée 

 
B U T T E R M I L K  F I S H  S A N G A  1 4  

 potato bun - american cheese - bacon mayo 
heritage tomatoes - lettuce 

 
M O N K F I S H  S H A W A R M A  17 

houmous - flatbread - salad 
 

 

R O A S T  C O D  1 9  
bacon - lettuce - peas - fondant potato 

 
G N O C C H I  1 2  

romesco - courgette - parmesan  

 
F L A T - I R O N  S T E A K  1 5  

café de paris - fries - watercress 

 
B R E A D E D  B A C O N  L O I N  14 

hot honey mayo - house pickles  

S I D E S  

 
B UTTE RE D NE W P OTA TOE S  4    

B L A CK  GA RL I C  &  P A RME S A N F RI E S  5  |  HE RITA GE  TOMA TO S A L A D 4  


