
thE EnGlish Grill
à la carte menu

to beGin

summer heritage beetroot salad (v) (vgo) 16
Burrata, grilled peaches, chilli & cashew 

chicken noodle soup 15
Chicken pot pie

parmesan & truFFle steak tartare 24
Toasted sourdough 

sea bass ceviche 21
Grapefruit, samphire, shaved fennel & carrot 

citrus cornish crab 25
Avocado, cucumber & jalapeño gazpacho

h. Forman & son ‘london cure’ smoked salmon 30
Sliced at your table 
Add Exmoor caviar 17

siGnature mains

beeF Wellington 55
Lobster sauce

rch signature chopped salad  24
Diced chicken breast, bacon, tomato, beetroot, Cheddar cheese, egg, avocado

cherrY smoked sea trout 35
Cornish crab stuffed courgette flower, scraps, tartar sauce 

miso butter summer vegetable salad (v) (vgo) 24
Black garlic, smoked almonds, Parmesan

Grills
All steaks are served with roasted garlic mushroom, cherry tomatoes, watercress salad 

drY-aged sirloin 350g 48

grass Fed Fillet steak 200g 65

himalaYan salt-aged rib-eYe 400g 56

smoked barbecue spatchcock chicken 35

grilled dover sole 65
Chunky tartare sauce

Sauces 5: Béarnaise | Peppercorn | Stilton | Chimichurri
Butters 4: Sundried tomato & horseradish | Bone marrow butter | Spicy mustard & parsley

Add seasonal truffle to any dish 15
Add Exmoor caviar to any dish 17

sides

mashed potato 8
Bone marrow gravy

caesar salad 8
Anchovies, Parmesan, croutons

lYonnaise potatoes 8
Smoked bacon, onions, parsley 

the english grill chips (v) 8
Béarnaise sauce

tenderstem broccoli (v) (vgo) 8
Toasted almonds, chilli yoghurt

heritage tomato salad (v) (vgo) 8
Pickled red onion 

 a favourite signature dish of mrs t, our Founder and president. (v) vegetarian | (vg) vegan | (vgo) vegan option available
please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

prices include vat at the current standard rate. a service charge of 15% will be added to your final bill.


