
S h a r i n g

1 KG T-Bone  85

1 KG Porterhouse  95

S au c e S

Peppercorn  3

Bearnaise  3

Tewksbury Sauce 3

SNACKS

 small plates

Large plates

sides

Carlingford Rock Oysters & Mignonette  4.5 each

Grilled Sourdough & Smoked Whipped Lardo  5

English Smoked & Air Dried Ham  9

Woodfired Aubergine & Miso Dip, Sesame  8 (ve)

Nduja, Ogleshield, Oregano, Fermented Honey Flatbread  9

Pickled & Fermented Vegetables 6 (ve)

Triple Cooked Chips  5 (ve)

BBQ Hispi Cabbage & Miso Butter  6 (v)

Potato Gratin, Ogleshield  6 (v)

Purple Sprouting Broccoli & Chilli  6 (ve)

Winter Leaves, Anchovy Vinaigrette 5 (ve)

Glazed Carrots, Wholegrain Mustard, Honey 6 (v)

Smoked Beef Tartare, Shallots & Parmesan  13

Apple Glazed Bacon Ribs, Fennel Slaw  13

Citrus Cured Loch Duart Salmon, Horseradish, Crisp Bread  16

Duck Liver Parfait, Cranberry, Rye Brioche 11                 

Delica Pumpkin, Pistachio, Coconut Yoghurt, Harrisa 9/13 (ve)

Grilled Leeks, Truffle, Sheep’s Yoghurt, Hazelnut  12  (v)

Woodfired Devilled Lamb Kidneys, Smoked Lardo, Sourdough 14

Crab Hash, Pickled Kohlrabi, Dill Mayonnaise 17

Steaks

Prices include VAT.  An optional service charge of 12.5% will be added to your bill

Allergens? - Please ask your server

(V) - Vegetarian  (ve) Vegan 

Woodfired Cod, Coco Beans,
Potted Shrimp Butter,  Samphire  29

Grilled Sea Bass, Pistachio Romesco  30                  

Beer Battered Haddock, Chips, Peas &        
Tartare Sauce 19

Haunch of Venison, Beetroot,                    
 Pickled Blackberries  28

Braised Beef, Onions, Anchovy, Celeriac 30

Woodfired Chicken Breast, Mushrooms,   
Parsley & Garlic  27

Woodfired Mushrooms, 
Celeriac & Pine Nut Pie 22 (ve) 

                                                                         

DRD Burger & Chips  19

Baked Beetroot, Sheep’s Yoghurt,           
   Blackberries, Treacle Dressing 18 (v)

350g Rib Eye Steak, Triple Cooked 
Chips, Bearnaise Sauce  48




