
TAPAS

Highland Wagyu Nduja
Hungry Guest Sourdough, Pickles

Soft Shell Crab [GF]
Vietnamese Dipping Sauce

Colsten Basset Suppli [V]
Gherkin Aioli

Wagyu Beef Croquette
Rhubarb Ketchup

Charred Sprouting Broccoli [V]
Miso Butter

Torched Sussex Charmer [V]
Cornichons, Fermented 

Wild Garlic Honey

Steak Tartare
Croute, Cured Egg Yolk

Grilled Sardines
Slow Fermented Toast, Black Garlic 

and Burnt Lemon Butter

Maldon Oysters X 2 [GF]
Pickled Cucumber, Hot Sauce

South Coast Crab Fitters
Dill Salad Cream

Korean Chicken Wings
Kimchi Mayo

Smoked Pork Collar
And Cheese Croquettes

3 for £20 or £8 each

[V] Vegetarian [VE] Vegan [GF] Gluten Free 

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every 
care with allergens, we cannot guarantee our food to be 100% allergen free due to the environment in 

which it is prepared. 

A discretionary 12.5% service charge will be added to your bill.



FROM THE GRILL

Served with Triple Cooked Chips, Seasonal Salad or 
Slow Cooked Tomatoes or Portobello Mushroom Served 

with Chimmi Churri

Hampshire Sirloin Steak 225g (GF) £29

Chateau Briand 350g/550g (GF) £50/£65

Fillet Steak 225g (GF) £40

Highland Wagyu Bavette 200g (GF) £49

Ribeye Steak 225g (GF) £30

Côte de Beouf for two to Share (GF) £85

North Atlantic Prawns, Thousand Island £5 per 100g
Argentinian Red Shrimp £4.50 Each

Half or Whole Native Lobster, Garlic Aioli, Salad, Fries
£35 or £60 Served Warm or Cold

FROM THE SEA

[V] Vegetarian [VE] Vegan [GF] Gluten Free 

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every 
care with allergens, we cannot guarantee our food to be 100% allergen free due to the environment in which 

it is prepared. 

A discretionary 12.5% service charge will be added to your bill.


