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sparkling - glass - 12sml

Drosecco quadri, NV
fairmile classic cuvee, brut, nv. henley-on-thames
champagne, s. baron, brut.

rose - 176mi
gris de gris, 1gp, france, 2025

White - 175mi

les vignes de l'eglise vermentino, pays doc, 2025.
le son de la terre orange, vin de france, 2024
spinyback, sauvignon blanc, nelson, 2025
picpoul de pinet, luvignac, 2025
cave de turckheim, pinot blanc reserve, alsace 2022
chablis jean-marc brocard, 2024

red - 175ml
evaristo vinho regional lisboa tinto, 2023
st. martin pinot noir, languedoc, 2024
silver myn, merlot, cab sauv, petit verdot, s.a., 2023,
librand, ciro rosso segno, 100% gaglioppo, calabria, 2024

ontarnon, reserva, rioja, 2019
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british seafood

grilled lobster, oysters, british shellfish and smoked salmon

delicatessen

bruschetta, patés, duck rillettes, charcuterie, devilled eggs, pickled
vegetables and homemade breads

salads

superfoods and grains, jersey royals in mayonnaise

british sunday roasts

roast sirloin of oxfordshire beef and thyme-roasted chicken,
roasted roots and spuds, cauliflower cheese, yorkshire puddings
and lashings of gravy

desserts

profiteroles, rhubarb cheesecake, black forest gateau,
fresh fruit salad, british cheeses and plenty of sweets




