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Dinner Menu 
 
 

To Begin 
 

Complimentary bread with Jersey cow butter 

Olives $5 

Cantabrian anchovies $7 

Jellied chicken consomme $3 

Pickled Peppers $4​

Relish tray $26 

A selection of fresh and preserved vegetables from the farmer’s market, served with 

green goddess dressing 

Chicken liver mousse with blackcurrant jelly $11 

Cold roast beef with horseradish and watercress $19 

 
Hashbrowns 
 

Taleggio & summer truffle $19 

Preserved bullhorn pepper & La Tur $10 

Quails egg and Hollandaise $11 

Bluefin tuna and habanero $12 

 
Cold delicacies 
 
Celery salad $18 
with blue cheese and candied walnuts 
 
Lettuces $20 
Norwich meadows lettuce with Tropea onion.  
 
Cold fried shrimp cocktail $17 
Marie Rose sauce  
 
Main event 
 



Rotisserie chicken, served with french fried potatoes & brown gravy.  
$30 half 
$55 whole 
 
Roasted Maitake $49 
Confited in butter, and served with Wild Hive polenta & gremolata.  
 
Picanha (serves 3-4) $149 
Whole roasted wagyu picanha, with crispy onions & fried roti. 
 
Parsley sausage pinwheel $28 
With chickpea panisse and grilled peppers. 
 
 
Sides - Rotating 
 
Slow roasted tomatoes with summer savoury & avocado $9 
 
Flowering cauliflower with pine nut & golden raisin $11 
 
Roasted eggplant - with calabrian chili and labne  $14 
 
 
 
Sauces $3 
 
Green garlic ginger 
Tomatillo serrano  
Mayonnaise 
Honey mustard 
Bayou buffalo  
 
 
 
 

Lunch Menu 
 

 
Olives $5 
 



Anchovies $7 
 
Jellied chicken consomme $3 
 
Pickled Peppers $4 
 
 
Sandwiches. 
 
Roast chicken salad $16 
Gem lettuce, radishes and tarragon mayonnaise 
 
Cold roast beef sandwich $20 
Horsey sauce, shoestring potatoes, cheddar, red onion 
 
Curried chicken salad $18 
With golden raisins and yoghurt 
 
Merguez baguette $19 
Lamb sausage with harissa & chermoula 
 
Crispy sweet potato $15 
With labneh and avocado 
 
Cheeseburger $21 
Raw & caramelised onion, horseradish, aged cheddar. 
 
 
 
 
 
 
 
 
Soups OR Salads 
 
Chicken noodle soup cup $6 bowl $9 
 
Celery & stilton soup $6 bowl $9 
 



Big green salad $20 
 
Salad Niçoise $24 
Seared tuna, sprouts, fingerling potatoes & green beans 
 
Celery salad $18 
with blue cheese and candied walnuts 
 
 
 
 


































