
v = vegetarian, vg = vegan

Sausage roll  -  4

Marsh samphire pakoras, coconut yoghurt vg  -  5

Scotch egg  -  6  

BITES

Potted shrimps, sourdough  -  13

Dressed Dorset crab  -  14

Scallops, fennel, orange, hazelnut  -  17

Jersey Rocks  -  ½ dozen 18  -  dozen 33       

Shellfish platter for 2  -  65

SHELLFISH

Shepherd’s pie  -  16

Creamed barley, black truffle, woodland mushrooms v  -  17

Butter chicken masala curry, basmati rice  -  18 

Fish & chips, mushy peas, tartare  -  18 

Roast Banham chicken, chipolata, sage stuffing, bread sauce  -  22

Whole lemon sole, capers, lemon, parsley  -  25 

Fillet of hake, shellfish broth, mussels, cockles  -  26

Roasted salmon, cauliflower, rainbow chard, chanterelles  -  26

Braised Launceston lamb shank, rosemary mashed potatoes  -  28

MAINS

Millie’s cheeseburger, bacon, chips  -  18

Roasted lobster, Old Bay seasoning, chips (half/whole)  -  25 / 39 

Ribeye steak, chips, tarragon butter  -  28

Porterhouse steak for 2, chips, béarnaise sauce  -  75

GRILL

Butternut squash soup, pumpkin seed relish vg  -  7

Baby beetroot salad, black figs, kale vg  -  8

Chicory & pear salad, blue cheese, walnuts v  -  8

Farmhouse terrine, piccalilli  -  9

Chicken Caesar, anchovies  -  9 / 15

Twice-baked smoked haddock soufflé  -  13

Tuna niçoise  -  15

Steak tartare  -  16

Chopped salad  -  16

All at 5

Honey roasted parsnips

Chips

Mash

Gem heart salad

Steamed kale, red chilli, lemon

Cauliflower cheese

SIDES

STARTERS & SALADS

Monday to Friday 2pm  - 5pm, Saturday 12pm - 5pm

Selection of sandwiches, scones, cakes, choice of tea  -  30

With Perrier-Jouët NV champagne  -  40

AFTERNOON TEA

There is a discretionary 12.5% service charge added to your bill, all of which is distributed among staff. 
All above prices are inclusive of VAT. Please let us know if you have any allergies or dietary 

requirements, our dishes are made here and may contain trace ingredients

Imperial Oscietra 
30g - 80   50g - 140

Beluga 
30g - 180   50g - 299

CAVIAR


