
S I D E S

C O C K T A I L S

S M A L L  B I T E S

S T A R T E R S

A L L  D A Y  D I N I N G  M E N U

Scan QR code for allergen information

M A I N S  &  C H E L S E A  C L A S S I C S

S U N D A Y  R O A S T

B U R G E R S  &  B U N S

F R O M  T H E  G R I L L

S A L A D S

B R U N C H  L I K E  A  L O C A L
Every day from 11:30–3pm

P U D D I N G S

I N V I S I B L E  C H I P S   3
0 %  F A T  1 0 0 %  C H A R I T Y

Purchase a portion of Invisible Chips a nd you’ll be helping to support 
people working in hospitality whose livelihoods are disappearing.

To find out more about Hospitality Action and the superb Invisible 
Chips campaign, speak to a member of the team today.

( P B )  plant-based    ( V )  vegetarian    ( V * )  vegetarian option available.  All prices are inclusive of VAT; a discretionary service charge of 12.5% will be added to your bill.
Ingredients noted on the menu with an asterisk () highlight items sourced from local suppliers.

C H I P S  ( V )   6

T R U F F L E D  C H I P S  ( V )   7

B R O C C O L I  ( V )   7 
Crispy shallots

N E W  S E A S O N  ‘ H A S S L E B A C K ’  P O T A T O E S  8         
Harissa yoghurt  

C H A R R E D  G E M  H E A R T S  8                                            
Parmesan aioli

N E G R O N I  M I L K 
P U N C H  1 5 

Iconic gin, sweet vermouth, coconut 
milk washed Campari

R H U B A R B - S A G E 
B E L L I N I  1 7 

Nyetimber classic cuvee, rhubarb 
puree, sage syrup 

 M A R I N A T E D  O L I V E S  6

P A D R O N  P E P P E R S  ( V )  7 
Smoked salt 

C R I S P Y  S Q U I D  1 5 
Lime mayonnaise dip

T R U F F L E D  M A C  &  C H E E S E 
C R O Q U E T T E S  1 1 

Truffle dip

C A U L I F L O W E R  W I N G S  ( P B )   1 3 
Spicy gochujang sauce, sesame seeds, crispy shallots

A L T A M U R A  B R E A D  T O  S H A R E   8 
Butter, cold-pressed rapeseed oil with balsamic vinegar

S O U P  O F  T H E  D A Y  1 0

B B Q  M I S O  C H I C K E N  S K E W E R S  1 6 
Garlic and ginger mayonaise

G R E E N  M A S A L A  T I G E R  P R A W N S  1 6 
Cooked over fire,  pickled red onion, coriander 

T U N A  T A R T A R E  1 6 
Avocado, seaweed cracker 

H A N S ’  M E Z Z E  ( V )  1 6 
Hummus, whipped feta, smoked aubergine, flatbread

M I S O  G L A Z E D  A U B E R G I N E  ( V )  1 6 
Red chilli, spring onion

S P I N A C H  G N O C C H I  ( P B )   2 3 
Superstraccia, basil pesto, rocket, pine nuts

W O O D L A N D  M U S H R O O M                               
&  A S P A R A G U S  R I S O T T O  ( V )  2 4 

Parmesan crackling, sage

C U R E D  &  R O A S T E D  L O I N  O F                 
S O U T H  C O A S T  C O D  2 8 

Fresh peas, brown shrimp, wild garlic 

P E A K  D I S T R I C T  L A M B                       
S H E P H E R D ’ S  P I E  3 4 

Cutlets, hispi cabbage, lamb jus

G R I L L E D  G A L I C I A N  O C T O P U S  2 8 
White bean puree, romesco sauce, smoked almonds

R O A S T E D  S I R L O I N  O F                       
G R A S S  F E D  B E E F  2 9 

Served with potatoes roasted in beef dripping, hispi cabbage,                 
Yorkshire pudding, red wine sauce

T R U F F L E D  C A U L I F L O W E R  C H E E S E  8

R O A S T E D  O N I O N  S Q U A S H  8                             
Harissa yoghurt

1 8 0 g  F I L L E T   4 6

B U T T E R M I L K  C H I C K E N 
B U R G E R   2 5 

Kimchi, brioche, mayo, coriander

T H E  H A N S ’  B E E F         
B U R G E R   2 5 

Somerset brie, brioche, caramelised red onion chutney

S W E E T  P O T A T O  F A L A F E L 
B U R G E R  ( V )   2 5 

Brie, brioche, caramelised red onion chutney

A L L  S E R V E D  W I T H  C H I P S ,  S M O K E D  S A L T , 
W A T E R C R E S S  B U T T E R ,  C O N F I T  T O M A T O 

H O U S E  S A U C E S   3 
Peppercorn   |  Red Wine Jus  |  Blue Cheese Sauce

2 2 0 g  R I B - E Y E   4 02 2 0 g  O N G L E T  S T E A K   3 3

S T I C K Y  T O F F E E   1 2 
Caramel sauce, vanilla ice cream

R H U B A R B  &  C U S T A R D  1 2 
poached Yorkshire rhubarb, rhubarb sorbet

C H E E S E S  F R O M  T H E  I S L E S   1 4 
Sourdough crackers, chutney

H A C K N E Y  G E L A T O  I C E  C R E A M 
O R  S O R B E T   9 

Two scoops of preference                                                                       
Please enquire with your server about today’s flavours

2 0 0 g  F L A T  I R O N  C H I C K E N  B R E A S T   2 9

A P P L E  C R U M B L E  P I E   1 0 
Calvados cream

S M A L L   1 3  /   L A R G E   1 9

G R E E N  G O D D E S S  ( P B ) 
Avocado, cucumber, green tomato, gem, chilli dressing

B U R R A T A  ( V ) 
Orange & walnut dressed endive, green apple 

P U R P L E  S P R O U T I N G   B R O C C O L I  ( P B ) 
Vegan feta, dried tomato, black olives, almonds

C L A S S I C  C A E S A R  
Anchovies, parmesan, brioche croutons

A D D  G R I L L E D  C H I C K E N               
O R  H O T - S M O K E D  S A L M O N   8  

S M A S H E D  A V O C A D O  O N  T O A S T  ( V )   1 6 
Two poached Burford Brown eggs, aged feta, toasted seeds

E G G S  Y O U R  W A Y   1 6 
Benedict, Royale or Florentine on sourdough muffin, hollandaise

P U L L E D  B R I S K E T  T O A S T I E   1 4 
Smoked cheese, pickles, sauerkraut, mustard

S M O K E D  S A L M O N  B A G E L   1 9 
Cream cheese, chips

H A N S ’  C L U B  S A N D W I C H  ( V * )   1 9 
Bacon, chicken, tomato, lettuce, fried egg, chips


