
We are unable to guarantee that any of our products are free from allergens as a wide range of ingredients are handled in our kitchens. Please inform the 
team if you have any allergies.  VAT at the going rate is included in the price.  A discretionary service charge of 12.5% will be added to all bills. 

 
SMALL PLATES 

Dad’s Bread: sourdough & whipped chicken butter        £7 

(A charity close to Alex’s heart for his late father, Philip Webb.  £1 from this dish will be donated to Roy Castle Lung Cancer Foundation) 

Whole-baked scallop in the shell, crispy bacon crumb, pickled onion, salsa verde, wild flowers  £15 

Alex’s signature lobster & prawn toast, black sesame, lime, chilli & carrot purée    £18 

Cranberry & dill cured salmon, cranberry gel, fennel salad, onion oil     £16 

Slow-cooked pig cheek, truffle & potato pure, crispy potato       £15 

Smoked fillet of beef tartare, salted egg yolk, grilled sour dough                 £18 

Roasted parsnip & purée, burnt butter dressing, pumpkin seeds, cranberry gel, crispy sage  £12 

 

LARGER PLATES 

Hispi cabbage wrapped cod fillet, pickled kohlrabi, seaweed powder, white bean cassoulet, dill oil £32 

Roasted Roscoff onion tart, lemon thyme crème fraîche, pickled onions, burnt onion purée,                     
Parmesan crumble            £21 

Slow-cooked beef short rib, roasted sand carrot, carrot purée, endive                                                         
and wholegrain mustard salad, beef jus                                                                                                  £29 

Corn-fed chicken breast, chicken and tarragon mousse, roasted parsnip, purée & pickle,                   
cranberry gel, roasted chicken jus           £28
       

SHARING PLATES (sharing plates are limited) 

Grilled 400g beef ribeye for two, watercress salad, confit shallots & roasted beef & bone marrow jus £92 

Fish of the day – see specials board                   £MP 

 

SIDES 

Alex’s signature slow-cooked butter thyme potatoes, Parmesan      £7 

Buttered shredded brussels, chives          £7 

Mixed wild greens, house dressing                                                                                                           £6 

Crispy minted new potatoes, crème fraîche, Parmesan       £7
  

FUN THINGS – ALL £11 

Cinnamon-sugared doughnuts, raspberry compote, vanilla crème pat     

Pain Perdu: brioche bread, burnt butter caramel sauce, candied orange, , orange gel, vanilla ice cream 

Chocolate & Cherry Gateau: chocolate crémeux, flourless chocolate sponge,                                      
poached cherry & gel, cherry sorbet, candy floss 

Alex’s Twix: Tonka bean short bread, salted caramel, dark chocolate, crème fraîche, ice cream 


