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BREAD BASKET
Netherend Farm salted butter £6.00
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PORK AND HAM TERRINE

red onion marmalade, toasted sourdough bread £16.50

HOT & COLD SMOKED SALMON

celeriac remoulade, citrus dressing, Nordic bread £17.50

STEAK TARTARE
confit egg yolk & grilled sourdough bread £20.50
or as a main with French fries £31.00
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HARISSA CAULIFLOWER

Couscous, chilli yogurt, apricot harissa (ve) £21.50

vanilla parsnip purée, roasted pumpkin,

WELSH LAMB RUMP

roasted new potato, heritage carrots kale and feta cream,
lamb jus £30.00

BARLEY RISOTTO
sage, pimpkin & “sausage” (ve) £21.50

kale, celeriac puré, wild mushrooms sauté £26.50

CAESAR SALAD
Cos lettuce, crispy pancetta, anchovies,
crolitons, Parmesan shavings £17.50

Add grilled chicken breast £8.50

SPICED CHICKPEA & WALNUT BURGER

iceberg lettuce, red cabbage slaw, beef tomato & sweet
potato fries (ve) £23.50
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TO BEGIN

GREEN & BLACK OLIVES
marinated in herbs £6.00

TO START

spring onion, red chilli, pink ginger (ve) £9.75

pistachio purée, crushed blackberry

GOAT'S CHEESE & WILD MUSHROOM TART
SPICED SWEET POTATO rocked pesto, crispy shallots (v) £16.50

& COCONUT sOuPp

CHESTNUT PATE

chicory & pickled Enoki, sourdough crisp £16.50
ROASTED BEETROOT

CHARRED MACKEREL

&l i 13.
avender dressing (ve) £13.95 mustard potato salad £17.50

MAINS

SMOCKED HADDOCK FISHCAKE

Monterey Jack cheese, beef tomato, iceberg lettuce, smoked
baby cucumber, Darwin burger sauce,

CONFIT PORK BELLY

swiss chard, dauphinoise potato, cider jus £37.00

SEA BREAM

mix seeds dressing £29.50 ROAST CHICKEN SUPREME

savoy cabbage, turnip mash,
Roscoff onion chicken jus £30.00

creamed leeks £26.50
POTATO GNOCCH]I

Gorgonzola sauce, pear, walnuts (v) £22.50

PETERHEAD HALIBUT

CHILLED SEAFOOD ROLL
Crayfish and lobster salad,
lemon mayo, toasted brioche roll,
truffle Parmesan fries, £39.50

DARWIN BEEF BURGER

French fries £23.50
Add smoked streaky bacon £2.50

DRY AGED RIBEYE STEAK

21 days aged Scottish beef, garlic & shallot green beans,
French fries, peppercorn sauce £59.00

French fries (ve) £5.95
Truffle & Parmesan fries £9.95
Sweet potato fries (ve) £6.95
Fine green beans with

shallot vinaigrette (v) £5.95

SIDES

Mixed leaf salad, house dressing (v) £5.95
Mash potato (v) £5.95
Rocket & Parmesan, balsamic dressing £5.95
Buttered New Potatoes (v) £5.95
Buttered spinach (v) £5.95
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Moét & Chandon Imperial, NV £18.00
Moét & Chandon Rosé Impérial, NV £22
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Sollazzo Bianco, Umbria, Italy, 2023 £12
Rothschild Viognier, Languedoc, France, 2023 £13
The Crossings Sauvignon Blanc, NZ, 2023 (s) £16

Max’s Chardonnay, Penfolds,
Adelaide Hills, AUS, 2022 (s) £17

Gavi di Gavi, Piedmont, Italy, 2023 (ve) £17.50

RHC.

Chéateau de Campuget, Costieres de Nimes, France, 2023 £16
AIX Rosé, Cotes de Provence, France, 2023 £17
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Prosecco Brut, Ca’ di Alte, Veneto, Italy, NV £11
Rathfinny Classic Cuvee, Sussex, England, 2019 £17.50

Ded
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Chevanceau Rouge, Languedoc, France, 2023 £12
Los Vascos Cabernet Sauvignon, Chile, 2021 (ve) £13

Amalaya Malbec, Salta, ARG, 2023 (ve) £16
Max’s Shiraz Cabernet, Penfolds, AUS, 2021 (ve)(s) £17
The Crossings Pinot Noir, NZ, 2021 (s) £17.50

Losi
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See full wine selection overleaf
(v) vegetarian (ve) vegan

A discretionary service charge of 13.5% will be added to your bill. All prices include VAT. Food allergies and intolerances: please speak to a member of staff about your requirements.
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. Please note game may contain shot and fish may contain bones. All wines can be served in 125ml measures on request.



WINE LIST

%We 125ml  Bottle
620 Moét & Chandon Imperial Brut, NV £18 £96
621 Moét & Chandon Ros¢ Impérial, NV £22 £122
320 Prosecco Brut, Ca’ di Alte, Veneto, Italy, NV £11 £54
35 Rathfinny Classic Cuvee, Sussex, England, 2019 £17.50 £92
681 Hattingley Brut Rosé, Hampshire, England, 2020 £120
W 175ml  250ml  500ml Bottle
107 Sollazzo Bianco, Umbria, Italy, 2023 £12 £16 £30 £38
116 Rothschild Viognier, Languedoc, France, 2023 £13 £17 £32 £42
108 The Crossings Sauvignon Blanc, Marlborough, NZ, 2023 (s) £16 £20 £38 £50
198 Maxs Chardonnay, Penfolds, Adelaide Hills, AUS, 2022 (s) £17 £27 £52 £58
339 Gavi di Gavi Terre Antiche, Piedmont, Italy, 2023 (ve) £17.50 £28 £54 £64
1285 Chateau de Campuget, Costi¢res de Nimes, France, 2023 (ve) £16 £20 £38 £50
1284 ATX Rosé, Cotes de Provence, France, 2023 (ve) £17 £27 £52 £58
117 Chevanceau Rouge, Languedoc, France, 2023 £12 £16 £30 £38
897 Los Vascos Cabernet Sauvignon, Chile, 2021 (ve) £13 £17 £32 £42
36 Amalaya Malbec, Salta, ARG, 2023 (ve) £16 £20 £38 £50
39 Max’s Shiraz Cabernet, Penfolds, AUS, 2021 (ve) (s) £17 £27 £52 £60
210 The Crossings Pinot Noir, Marlborough, NZ, 2021 (s) £17.50 £28 £54 £64
%WY% Bottle
608 Veuve Clicquot Yellow Label, NV £130
786 Veuve Clicquot White Label Demi-Sec, NV £144
602 Moét & Chandon Grand Vintage, 2015 £155
626 Moét & Chandon Imperial Brut, NV (Magnum 1.5L) £192
603 Ruinart Rosé, NV £205
604 Ruinart Blanc de Blancs, NV £210
622 Moét & Chandon Rosé Imperial, NV (Magnum 1.5L) £244
606 Dom Pérignon Blanc, 2013 £299
610 Krug Grande Cuvée, NV £440
~ _ 1.5L
726 Andeluna 1300 Malbec, Mendoza, Argentina, 2021 £95
224 Rioja Reserva, Bodegas Ondarre, Rioja, Spain, 2018 (ve) £110
1760 ATX Rosé, Cotes de Provence, France, 2023 £116
42 Barbera d’Asti, Alemat, Piedmont, Italy, 2018 (ve) £130
730 Sancerre, ] de Villebois, Loire, Framce, 2022 £178
3L
302 AIX Rosé, Cotes de Provence, France, 2023 £232

W @DW 125ml  Bottle W @WTM

125ml  Bottle

131 Knipser Riesling GG, £23 £125 380 Origine de Desmirail, Margaux, £19 £99
Mandelpfad, Pfalz, Bordeaux, France, 2018
Germany, 2019 (v)

46 Savigny-Les-Beaune £19 £110 894 Brunello di Montalcino, £23  £125
Blanc ler Cru, Haut- Carpineto, Tuscany, Italy, 2018
Marconnets,Chanson,

Burgundy, France, 2018

%9/% Wo/é;@ % Glass (125ml) Bottle
1267 Noughty Sparkling Chardonnay, Thomson Scott, Spain, NV (o) £8.50 £44
147 Noughty Still Syrah, South Africa, NV £9.00 £46
é)w,e/e/f & W %M Glass (100ml) Bottle
1605 Nivole Moscato d’Asti, Chiarlo, Italy, 2023 (v) £12 £40 (37.5 d)
692 Tokaj Szamorodni, Majoros, Hungary, 2018 £15 £71 (50 )
Glass (100ml) Bottle (75¢)
1122 Taylor’s LBV, Portugal, 2019 £10 £58
1029 Garonelles Sauternes, Lucien Lurton et fils, France, 2022 (v) £12 £75
711 Coteaux du Saumur, Les Beaugrands, Langlois-Chateau, Loire Valley, £13 £86

France, 2022 (s)
58 Croft Quinta da Roeda, Portugal, 2009 £14 £92

Uhite

LIGHT, REFRESHING, CITRUS, AROMATIC Bottle
101 Tikves, Rep North Macedonia, 2022 “Smederevka” £40
185 Vitese, Colomba Bianca, Sicily, Italy, 2023 (o) “Grillo” £41
106 Via Nova, Veneto, Italy, 2023 “Pinor Grigio” £42
8% Vina Echeverria, Valle de Curicé, Chile, 2024 (ve) “Sauvignon Blanc” £43
52 San Marzano Talo, Puglia, Italy, 2023 (ve) “Verdeca” £46
739 Solas, Laurent Miquel, Languedoc, France, 2022 “Chardonnay” £48
37 Vinho Verde Escolha, Azevedo, Portugal, 2023 (ve) Alvarinko” £49
38 Sentidifio, Bodegas Gallegas, Rias Baixas, Galicia, Spain, 2023 (ve) Albaririo” £63
209 Sancerre, Hubert Brochard, Loire, France, 2023 (s) “Sauvignon Blanc” £68
129 Weingut Monchhof, Mosel, Germany, 2023 “Riesling Kabinett” £74
MEDIUM, JUICY, RIPE, HERBACEOUS Bottle
8% Mesta Uclés, Spain, 2022 (ve) (o) “Verdejo” £40
109 Swartland, SA, 2023 (v) “Chenin Blanc” £42
184 Loss, Weingut Rabl, Kamptal, Austria, 2023 (s) “Gruner Veltliner” £45
124 Dao Branco, Quinta dos Carvalhais, Dao, Portugal, 2023 “Encruzado, Gouveio” £46
38 Picpoul De Pinet, Baron de Badassiere, Languedoc, France, 2023 (s) “Piguepoul” £48
203 Soave Sereole, Bertani, Veneto, Italy, 2022 “Garganega” £52
245 New Hall, Essex, England, 2022 “Bacchus” £57
490 Vouvray Sec, Sylvain Gaudron, Loire, France, 2021 “Chenin Blanc” £64
913 Chablis, Vauroux, Burgundy, France, 2022 (s) “Chardonnay” £74
FULL, NUTTY, OAKED, INTENSE Bottle
103 Geno White, F E Almeida, Alentejo, Portugal, 2022 “Antao Vaz, Arinto” £40
205 Cotes du Rhéne Blanc, Colombo, France, 2022 (ve) “Clairette, Roussanne” £43
355 Don David, Salta, ARG, 2022 (s) “Torrontes” £52
241 Krima Gerovassiliou, Epanomi, Greece, 2023 (s) (ve) “Malagousia” £57
160 Droppello Bianco, Tenuta Fertuna, Tuscany, Italy, 2022 “Sangiovese” £62
100 Hattingley, Southern England, England, 2022 (s) (ve) “Chardonnay” £76
1236 Chéteau Oumsiyat, Cuvée Membliarus, Bekaa Valley, Lebbanon, 2023 “Assyrtiko” £46
128 Bourgogne Blanc, Sylvain Debord, Burgundy, France, 2022 “Chardonnay” £80
281 Meursault, J]M Gannoux, Burgundy, France, 2022 “Chardonnay” £154
204 Laurelwood, Ponzi, Willamette Valley, Oregon, USA, 2021 “Chardonnay” £111
Dt
LIGHT, FRUITY, JUICY, FLORAL Bottle
575 Rothschild, Languedoc, France, 2022 “Pinot Noir” £40
36 Borgo Selene, Vitese, Sicily, Italy, 2023 (ve) “Nero d’Avola, Nerello Mascalese” £44
180 Dolcetto d’Alba, Terra, Clavesana, Piedmont, 2022 “Dolcetto” £45
32 Beaujolais-Villages, Dominique Morel, Burgundy, France , 2023 (ve) “Gamay” £52
52 Saumur-Champigny, Langlois-Chateau, Loire, France, 2021 (s) “Cabernet Franc” £53
182 Dogajolo Rosso, Carpineto, 2022 “Caberner Sauvignon, Sangiovese” £57
1360 Rosso di Montepulciano, Poliziano, Tuscany, Italy, 2022 (s) “Sangiovese, Merlot” £67
234 Bourgognw Rouge, Sylvain Debord, Burgundy, France, 2022 “Pinoit Noir” £75
710 Savigny-Les-Beaune Rouge, Dom Chanson, Burgundy, France, 2017 (s) “Pinor Noir” £102
MEDIUM, GENEROUS, RICH FRUIT, SPICY Bottle
102 Tikves, Rep North Macedonia, 2022 “Kratoshija” £40
642 Cotes du Rhone Rouge, Colombo, France, 2022 (s) “Grenache, Syrah, Mourvedre” £43
307 San Marzano Talo, Puglia, Italy, 2022 (ve) “Malvasia Nera” £48
347 Barbera d’Asti, Le Pole, Cantina di Nizza, Piedmont, Italy, 2022 (s) “Barbera” £53
650 El Mago, Franck Massard, Terra Alta, Spain, 2022 (o) “Garnacha” £54
977 Rioja Reserva, Ondarre, Spain, 2019 (ve) “Tempranillo” £55
454 Chateau des Gravieres, Graves, Bordeaux, France, 2020 (ve) £58
“Merlot, Cabernet Sauvignon”
181 Chianti Classico, Badia a Coltibuono, Tuscany, Italy, 2021 (o) “Sangiovese” £65
1526 Chateau des Laurets, Puisseguin St Emilion, Bordeaux, France, 2017 “Merlot, Cabernet Franc” £74
242 Chateau Cissac, Haut-Medoc, Bordeaux, France, 2018 “Caberner Sauvignon, Merlot” £88
FULL, INTENSE, CONCENTRATED, OAKED Bottle
115 Geno Red, F E Almeida, Alentejo, Portugal, 2019 “Aragonez, Trincadiera” £40
230 Remordimiento, Bodegas Cerron, Jumilla, Spain, 2023 (o) (b) “Monastrell” £45
82 Saint-Chinian, Domaine du Barres, Languedoc, France, 2023 “Grenache, Syrah” £47
319 Jaspe Red, Chateau Oumsiyat, Bekaa Vallery, Lebannon, 2020 “Cabernet Sawignon, Syrah” £54
123 Vinha Grande Tinto, Casa Ferreririnha, Douro, Portugal, 2021 “Zouriga Nacional, Tinta £55
Roriz, Touriga Franca”
924 Minervois La Liviniere, A&M, Languedoc, France, 2020 “Grenache, Syrah” £68
127 Cliff Edge, Mt Langi Ghiran, Victoria, AUS 2020 “Shiraz” £69
33 Fog Mountain, California, USA, 2019 “Merlot” £70
257 Corimbo, Bodegas La Horra, Ribera del Duero, Spain, 2018 (s) “7inta del Pais” £75
784 Bedoba, Kakheti, Georgia, 2022 “Saperavi” £77
2600 Anwilka, Stellenbosch, SA, 2017 “Cabernet Sauvignon, Shiraz” £97
35 Chateauneuf-du-Pape, Domaine de la Solitude, France, 2022 (o) “Grenache, Syrah, Cinsault” £117
235 Barolo, La Morra, Corino Giovanni, Piedmont, Italy, 2019 (s) “Nebbiolo” £135

(0) Organic (b) Biodynamic (s) Sustainable Winegrower (v) Vegetarian (ve) Vegan. We endeavour to ensure our vintages are correct but please note there may be changes subject to availability and as new vintages are released. All wines can

be served in 125ml measures on request. A discretionary service charge of 13.5% will be added to your bill. All prices include VAT.



