
A discretionary 12.5% service charge will be added to your bill 
Written food allergen information is available on request 

Please speak to a member of the team if you have any dietary requirements

Meat board – 9 / 16
Hand-carved honey roast ham, Melton Mowbray pork pie, 

chicken liver parfait, pickles, toasted sourdough

Cheese board – 10 / 18
Oxford blue, Montgomery cheddar,  
Tunworth, seeded artisan crackers, 

quince paste

Raw board – 8 / 14
Fresh veg crudité, olive tapenade, 

roasted tomato houmous, 
toasted sourdough

BOARDS

Banana bread, salted caramel sauce, clotted cream – 10

Lily Vanilli Chocolate Brownie, warmed with 
caramelised salted popcorn and vanilla ice cream  – 12

SWEET

The Lane Club Sandwich – 15
Roast Chicken, bacon, lettuce, tomato and 

mayonnaise on Sourdough, served with Fries

Caprese Sandwich – 13
Vine tomato, basil pesto, buffalo mozzarella, 

pretzel bun served with fries

CLASSICS

COCKTAILS & SIGNATURE SERVES

Shooting Star - 14 

No.3 Gin, Vermouth Martini Ambrato, Dolin Bianco

Winter Martini – 14  
Grey Goose vodka, Kahlua, Baileys, house cinnamon syrup

Bramble Negroni - 14
Bombay Bramble, Fernet Branca, Campari, Martini Rubino, hibiscus

The King’s Punch 0% – 10  NO–ALC

Everleaf Forest, bergamot, lemon, cranberry

Cuban Coffee - 12
Bacardi Quatro, Creme de Menthe, Extract organic espresso, vegan cream

Anejo Old Fashioned - 15
Patron Anejo, Vetiver coconut, pineapple bitters

The Terrace
NIBBLES & LIGHT BITES

Truffle and pecorino nuts – 5 

Nocellara Olives – 6

Fries - 6

Cheese straw – 6

Hummus and olive tapenade – 9

Chicken liver parfait, pickles – 11

Carrot, lemongrass and coconut soup  – 12.5 

Poached Fenland beetroot – 12
Cornish yoghurt, wild rocket, toasted sunflower seeds
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