
 
 
  
 
 
               
 
  

 
S N A C K S  
Sourdough bread, ampersand butter, whipped beef dripping 6 
Loaded Jerusalem artichoke skins, comte, Wiltshire truffle 8 
Scotch egg, homemade brown sauce              8 

Bubble & quack croquettes, red cabbage ketchup             6 

 
S T A R T E R S  

Smoked pickled beetroot, hazelnut, goats curd 12 

Kimchi fish cake, gochujang mayonnaise, fried hen egg, crispy chilli oil  14 

Mushroom parfait, sweet & sour onions, brioche 16 

Home smoked Loch Duart salmon, cucumber, crème fraiche, Exmoor caviar 14 

Rabbit & foie gras terrine, lovage, pickled carrots, medita, candied hazelnut 15 

 
M A I N S  

Battered haddock, triple cooked chips, crushed peas, tartare sauce          26 

Skate, orecchiette, semi dried tomato, brown shrimp, basil pesto butter sauce       28 

Sweet & sour chicory tart, black garlic, pickled walnuts, Brighton blue cheese       21 
          

 
R O A S T S  

All to come with seasonal vegetables, roast potatoes, Yorkshire pudding                                                                                                                            
Dry aged Hereford sirloin beef                                                                                                                  29 
Cumbrian saddleback pork loin                                                                                                                 26 
Dorking saddle of lamb 32                                                                                   

    
 

S I D E S  
Triple cooked chips 7 
Heritage carrots, tamarind glaze, toasted cashew nuts 7 

Charred leeks, salsa verde, shallots 6 

 
D E S S E R T S  
Marathon bar, aero, chocolate sorbet            15 
Sticky toffee pudding, salted caramel sauce, vanilla ice cream         12 
Apple crumble, crème anglaise, vanilla ice cream 12 
Pineapple carpaccio, passionfruit, coconut sorbet (ve) 9 
Selection of British cheeses, grapes, chutney, crackers 14 
 
 
 
    
                                     A discretionary service charge of 12.5% will be added to your bill. 

All fish sourced sustainably; allergen information available on request. 


