
New York Strip 10oz 
Dry Aged Sirloin, Crispy Wild Mushrooms, 

Roast Cherry Tomatoes, Rocket Salad
32

Ruby Red Ribeye 10oz 
Dry Aged Ribeyc, Crispy Wild Mushrooms, 

Roast Cherry Tomatoes, Rocket Salad
34

Centre Cut Fillet 8oz 
Dry Aged Fillet, Crispy Wild Mushrooms, 

Roast Cherry Tomatoes, Rocket Salad
36

T-Bone Steak 36oz 
Dry Aged T - Bone, Crispy Wild Mushrooms, 

Roast Cherry Tomatoes, Rocket Salad
85

For The Table
Maldon Oysters Mignolette, Green Tabasco   4ea
Aged Beef Short rib Arancini, Gravy Mayo   7

Tricolore Olives   5
Crispy Feta Rolls, Hot Honey, Za’atar   7

Smoked Marcona Almond   5
Mussel Popcorn, Curry Mayo   6
Padron Peppers, Smoked Salt   5

Cotswold Bakery Sourdough, Compound Butter   6
Pork Belly Bites, Sesame, Teriyaki   6

Uncle Roger’s Biltong, Traditional / Spicy  5

Negroni 11
Dry Gin, Campari, Vermouth

Nyetimber Classic Cuvee 12
English Sparkling Wine

Aperol Spritz 11
Aperol, Prosecco, Soda

Paloma 11
Grapefruit, White Tequila, Lime, Triple Sec

Sharing Plates

Fish

Josper Grill

Sides

Beef in Coal Oil
Dry Aged Beef Tartare, Kohlrabi, Sunflower 

Seeds, Chives
14

Orkney Scallops
Coal Roasted In-Shell,

Oak Smoked Chilli & Garlic Butter
18
 

Cornish Curried White Crab
Brown Butter Dripping Toast, 

Coriander & Cashew
15

Monkfish Tacos
Pineapple Salsa, Asian Slaw, 

Sour Cream & Chilli Jam
16

Torchon Of Halibut
Sustainably Farmed, Palourde Clams, Baby 
Onions, Hispi, Pancetta, Beef Butter Sauce

26
 

Beer Battered Haddock
Triple Cooked Chips in Aged Beef Fat
Curry Mayo, Lemon, Marrow Fat Peas

22
 

Whole Plaice
Brown Crab Meuniere, Samphire, 

Semi Cured Tomatoes
25

Tandoori Monkfish
Barbecued Whole Tail, Makhani Sauce, 

Coriander Shoots, Pomegranate 
22

Pink Fir Potatoes
Pork Fat Chimichurri

6

Runner Beans & Samphire
Brown Crab Butter

7

 

Triple Cooked Chips
Fried in Aged Beef Dripping

6

Lobster Fries
Pecorino, Lobster Oil, Chives 

7

Puddings
Coffee N’ Doughnuts 

Cinnamon Churros, Iced Coffee Parfait
9

 

Warm Brownie Fondant
Miso Caramel, Vanilla Ice Cream

8

 

Iannitelli Spritz
Local Limoncello, Lemon Sorbet

6.5

Affogato
Double Espresso, Kahlua, Ice Cream 

6.5

Barbecue Hispi Cabbage 
Labneh, Pomegranate, 

Crispy Chilli Oil
14  

Galician Octopus 
Romano Pepper, Smoked Romesco, 

Marcona Almond
18  

Shetland Mussels
Puttanesca, 

Cotswold Sourdough
8/15

Crispy Wild Mushrooms
Truffle Mayo,

Pecorino, Chives
12 

Bone Marrow Canoe 
Garlic Butter, Pecorino

6

Rocket Salad 
Courgette, Lemon, Pecorino

6

Roast Heritage Carrots
Orange Honey, Star Anise

5
 

Babecue Romano Pepper
Romesco, Smoked Marcona Almonds

7

Sharpeners

Key: 
Martini Glass - Included 
in our Bottomless Brunch

Half Native Lobster
Garlic Butter, Lobster Fries, Salad 

MP

 
 

Whole Native Lobster
Garlic Butter, Lobster Fries, Salad

MP

Native 
Lobster

Henry’s Lobster Brioche Roll
Warm Buttered Lobster, Curried Crab

Agurkesalat, Dill, Pecorino 
22

Surf N’ Turf 
Ruby Red Devon 35 Day Dry Aged T-Bone Steak,
Whole Native Lobster, Rocket Salad, Semi Cured 

Tomatoes, Lobster Fries, For Two
Pork Fat Chimichurri | Bearnaise | Peppercorn 

140 for 2 to share

Lobster Risotto
Garlic Butter Tail, 

Lobster Oil Pangrattato, Tarragon
28

Looseners

Pork Fat Chimichurri | Bearnaise | Peppercorn | Smoked Chilli Garlic Butter 4

Dry Aged Beef Burger
Short Rib, Gravy Mayonnaise, 
Smoked Applewood Cheddar

18
 

Spatchcock Poussin Chicken
Henry’s Peri Peri

18

 

Shell-On Tiger Prawns
Garlic Butter, Lemon

4

Barbecue British Cauliflower
Miso Butter Glaze

Savoury Nut Granola, IPA Pickles 
19

Feta Cheesecake 
Angel Hair Pastry, Seasonal Fruit, 

Rose Water, Honey, Nuts
9

Henry’s Carousel
Miso Fudge | Chocolate Churros 

Popcorn Brownie Bites | Macarons
Candy Floss | Tiramisu  Shots

18 for 2 to share

Duck Fat Sazerac
Duck Fat Washed Rye, Bitters & Sugar

15

Tiramisu Martini
Espresso, Amaretto, Baileys, Sugar Finger

11




