
All our dishes are freshly prepared to order and each are served as soon as they are ready; please bear with us during our busy periods.
 A word about food allergies and intolerances: we are unable to guarantee the absence of nuts and other allergens in our dishes, so please speak to our staff about the ingredients in your dish when ordering. 

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

Evening Menu

vegan vegetarian dairy free contains nuts gluten free

Starters

£8.5

Epiros feta baked with pomegranate molasses, blossom, balsamic 
roasted figs, toasted hazelnuts & dressed winter leaves

Twice- baked Lambton & Jackson smoked salmon 
souffle, pecorino & cream glaze

(can be dairy free)

£9

£7.5

Our seasonal soup, warm homemade bread & butter

£8.50

Free range Norfolk White chicken liver pate, crab 
apple & blackberry jelly, toast

Vietnemese coconut, lemongrass, lime & coriander broth

 add chicken + £3      add crevettes + £6

£7.5

£8

Portobello mushroom & walnut pate, pickled Champignon 
De Paris mushrooms, homemade damson jam, toast

Nibbles
£7

Avocado & pesto bruschetta

£7

Cherry tomato & red onion salsa 
bruschetta

£19

Lemon & thyme roast chicken & butternut squash risotto 
with dressed rocket & garnished with pecorino

Mains

£21

Aubergine, sweet potato & spinach fragrant Thai curry 
served with cauliflower pilau rice, garnished with apricots, coconut yoghurt, toasted flaked almonds & pistachios with freshly chopped 

coriander & chilli

Fillet of Chalk Stream River Trout  
baked in a paper pocket, cherry tomato filled roast red pepper, wilted spinach & crushed new potatoes

£19

Pan roasted duck breast 
with crispy pancetta, creamed Savoy cabbage, mashed potatoes & toasted hazelnuts

£24

The Après homemade burger 
free range pork, beef, apple & caramelised onion burger with our pickled cherry tomatoes, sweet pickled red onions, watercress, 

homemade mustard mayonnaise & red pepper chilli jam served in our bun with sweet potato fries, chilli, coriander yoghurt dipping 
sauce, rocket & watercress garnish

£18

Butternut squash, carrot, sweetcorn & spring onion burger 
tomato, avocado, our pickled cherry tomatoes, sweet pickled red onions, watercress, homemade mustard mayonnaise & red pepper chilli 

jam served in our bun with sweet potato fries, chilli. coriander yoghurt dipping sauce, rocket & watercress garnish

£18

Sides
all £5.50

Stir- fried savoy, white wine, lemon 
juice, toasted hazelnuts

Chargrilled broccoli with chilli & 
garlic infused extra virgin olive oil, 
lemon & toasted flaked almonds

Sweet potato fries

Wilted spinach, lemon juice & extra 
virgin olive oil, toasted pinenuts

£22

Meze platter for two 
slow roast aubergine, lemon, parsley 
& chilli dressing, drizzled with Belazu 

tahini. Free range Norfolk White 
chicken liver pate, crab apple & 

blackberry jelly. Epiros feta baked 
with pomegranate molasses, blossom, 

balsamic roasted figs, toasted 
hazelnuts & dressed winter leaves 

*replace chicken liver pate with 
portobello mushroom & walnut pate

Sharing

add cheddar  +  £1.5                      add bacon  +  £3
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