
Classic oyster, carlingford, lemon and tabasco, shallot vinaigrette	 £6 each

Orion oyster, grilled, spicy BBQ sauce, crispy bacon, blue cheese, chives	 £7 each

Tuna tartare, prawn cracker, lime and sesame		  £15

Cheesy doughnuts, 24-month aged comté and truffle cheese sauce	 £10

Wimbledon roof top fried crispy oyster mushrooms		  £14

SNACKS 

Dad’s Bread: homemade focaccia, confit garlic, lemon & herb 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 Orkney scallop in the shell, pickled shallot, basil & green chilli butter  	 £17

Alex’s signature lobster & prawn toast, black sesame, lime, chilli & carrot purée	 £19

English heritage tomatoes, goat’s cheese, pickled red onion, basil sorbet, tomato consommé	 £16

Chalk stream trout confit, cucumber gel, burnt lemon segments, trout roe, watercress 	 £18

Smoked fillet of beef tartare, salted egg yolk, grilled sourdough	 £19

London burrata, grilled peach, Wimbledon honey, crispy pumpkin seeds, crispy soughdough	 £25 for two

Iron-aged wild boar cross Tamworth pig house-made ham, English asparagus, melon	 £18

SMALL PLATES

Grilled halibut fillet, English pea purée and salsa, burnt lemon gel, chicken butter sauce 	 £39

Cornish red mullet, grilled courgette, rouille mayonnaise, bouillabaisse sauce	 £37

Iron-aged wild boar cross Tamworth pig, cut of the day,  
apple & tarragon jam, pickled apple, broad beans, pork jus, radicchio salad	 £32

Tempura fried baby courgette, grilled courgette, lemon ricotta, baby basil, courgette purée, olive oil	 £25

7oz dry-aged fillet steak, English asparagus, lovage emulsion, peppercorn sauce	 £59

LARGE  PLATES

Grilled 400-500g beef ribeye, radicchio salad, roasted beef jus or peppercorn sauce 	 £95/£119

Fish of the day – see specials board		  £MP

SHARING PLATES (SHARING PLATES ARE LIMITED)

Sweetcorn ribs, sticky spicy sauce		  £7

Alex’s signature slow-cooked butter thyme potatoes, Parmesan	 £8

English white & green asparagus, summer green vegetables, lemon & herb butter	 £10

Radicchio salad, early harvest olive oil dressing, pickled radish	 £6

Minted buttered new potatoes		  £8

Smashed cucumber, Asian dressing	 	 £6

SIDES

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 13.5% will be added to all bills.


