Tuna tartare, prawn cracker, lime and sesame £16

Classic oyster, carlingford, lemon and tabasco, shallot vinaigrette £6 each
Orion oyster, grilled, spicy BBQ sauce, crispy bacon, blue cheese, chives £7 each
Classic Bloody Mary £13
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 tomatos, goat’s cheese, pickled red onion, basil sorbet, tomato consommé £16
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

All served with crispy beef fat roast potatoes, honey mustard glazed carrots and parsnips,
buttered green vegetables and Yorkshire puddings

20-30 month old British sirloin of beef, beef gravy £33
90-day Somerset Saxon chicken, chicken gravy £30
Mature Lamb Rump, mint sauce £36
Fish of the day £38
Grilled cauliflower steak, cauliflower purée, red grapes, hazelnut £24
Cauliflower cheese, 24-month aged Comté £8
Braised Red Cabbage £8

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.



