
If you have any allergies or require any nutritional information please notify a member of staff A discretionary 12.5% Service charge will be added to your bill. All prices include VAT

Coombeshead Farm sourdough Glastonbury dairy butter   5
Native Rock oysters shallot & cabernet sauvignon vinegar dressing 4.75ea /6 for 26
Rebel coppa 8
Rebel fennel saucisson 8
Black pudding scotch egg Oxford sauce 8.5
Buttermilk fried chicken Bubbledog’s hot sauce & blue cheese sauce 13.5
Tomato & roasted red pepper soup cheese toastie (v/ve) 11
Crispy boneless Cornish lamb ribs anchovy & sorrel yoghurt 14
Scottish smoked salmon pickled cucumber, dill, trout roe & rye 16

Longhorn rump bone marrow sauce, horseradish cream, roast trimmings 27
Gardener’s pie Montgomery cheddar & grain mustard mash, hispi cabbage, hazelnuts (v/ve) 24
Grilled pork t-bone prune ketchup, sauce charcutière 27
Beer battered dayboat fish & chips tartare sauce, mushy peas, lemon, curry sauce 23
Bangers & mash The George sausages, creamy mash, tomato relish, onion gravy 23
Burger & chips 1/4-pound beef patty, remoulade sauce, tomato, pickles, iceberg lettuce    19.75 cheddar, 
sesame seed brioche bun, chips (vegan option available)

Sauces: Bone marrow gravy/Beef fat bearnaise/Bubbledog’s hot sauce/Curry sauce       3.5 
Triple-cooked chips or fries 6.5
Grilled hispi cabbage mustard dressing, hazelnut  6
Clotted cream mash  6.5
Heritage beetroot baked & pickled, sunflower seeds, herbs (v/ve) 8.5
 

Bloody Classic 12 
try with vodka, 
tequila or gin

Michelada 10 
Harbour classic lager, 

house mary mix

Bloody Caesar 16 
Ketel One vodka, spiced 

Clamato juice, whole oyster




