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STARTERS MAINS

NHOW BURGER VE on request 13.95

dry aged Angus beel burger, smoked bacon, lettuce,

ICED GAZPACHC GF, VE 6.50
chives, crostini _ _ _
mature cheddar, relish, tomato, red omon, gherkin

ISLE OF WIGHT TOMATO CARPACCIO GF, VE 8.20 * ipla coonad Chips 4.50

basil pesto, tapenade, capers HOMEMADE SOURDOUGH PIZZA 13.95

VE on request
WYE VALLEY GREEN ASPARAGUS GF, VE onrequest 8,50

roasted wild garlic dressing, egg mavonnaise

tomato, butfalo mozzarella, basil, extra virgin olive o1l

+ Scottish smoked salmon 2.00
BEBQ FILLET OF MACKEREL GF 8.70 + parma ham 2.00
baby lettuce, pickled hentage carrots, anchovy dressing, + roast mushrooms 2,00
crispy Roscoff onion + grilled summer vegetables 2.00
SMOKED DUCK BREAST oF .80 NHOW LONDON FISH AND CHIPS GF 16.50

white asparagus, new season beetroots, string beans, ] : .
N battered hllet of cod, minted peas, tartare sauce,
pomegranate molasses _ _

lemon, watercress, triple cooked chips

® 00 0 00 0 o900 9 % 9 90 9 OO 09 PPLEBSL GRS GU'NOASALADGF,VE 11.50
peas, asparagus, broad beans, pea shoots, sundred
tomato, citrus

BA R S N AC KS + roast salmon 4.50

NHOW NACHOS GF, VE on request HANDCUT TAGLIATELLE GF & VE on request 13.50
1 . . . . .
burrata, truffle, chilli jam, spring onion, cortander S(.'I;N)ml] fresh tomato sauce, basil, extra virgin olive
0l
HOUSE PIZZETTA VE + buffalo mozzarella 3.00

raw San Marzano tomato, garlic olive oil, oregano
SPATCHCOCK ROAST BABY CHICKEN GF 19.90

warm courgette and cherry tomato salad,

TEMPURA PRAWNS

Sriracha mayo chimichurn sauce

MARINATED OLIVES GF, VE PAN FRIED SPRING LAMB RUMP GF 22.80

MIXED NUTS GF, VE spiced aubergine puree, purple sprouting broccol,
mint & merlot sauce

Vil

SIDES DESSERTS

MIXED LEAF SALAD GF, vE 3.50 VEGAN ETON MESS GF, VE 6.80
lemon dressing strawberry and lemon
TRIPLE COOKED CHIPS GF & VE on request 4.50 ELDERFLOWER MARINATED WILD BERRIES 6.80
+ parmesan and truffle 1.50 GE. VE
JERSEY ROYAL POTATOES GF, VE on request 4.50 blueberry sorbet, hazelnut praline
mint & butter

. VALRHONA DARK CHOCOLATE TART \
SAUTEED NEW SEASON VEG MEDLEY 5.00 N 7.20
GF, VE '
peas, broad beans, asparagus

ICE CREAM & SORBET GF, VE 2.00/scoap

CARAMELISED SPRING CABBAGE WEDGE 4-50 vanilla, chocolate, pistachio, hazelnut, coffee, wild cherry
VE, GF on request green apple, mango, lemon, blueberry
soy & walnut vinaigrette

carrot cake brioche bread, piccallly, salton, red

Amalh lemon, Maldon sea salt, extra virgin olive oil il T
Leicester, Wigmore

FANCY A DRINK WITH YOUR MEAL?

ask a member of the team for the bar menu and take your pick!

There is a discretionary 12.5% service charge added to your bill. All above prices are inclusive of VAT.
Please inform your server if you have any allergies or require information on ingredients used in our dishes.



