
Seared Scallop, Chilli & Garlic Butter each 8.50 

Spring Pea Soup, Wild Garlic Scone (vg) 9.50

Plum Tomato & Basil Galette (v) 12.25

Heritage Beets, Spiced Carrot Hummus (v) 12.75

Endive, Walnut and Roquefort 14.75

Bang Bang Chicken 15.75

Crispy Duck, Cashew & Watercress Salad 16.25

Russell’s Caesar Salad 17.75

Dressed Dorset Crab, Celeriac Remoulade 24.50

Shepherd’s Pie 19.75

Salmon Fish Cake, Sorrel Sauce 23.50

Risotto Nero 24.00

Chopped Steak Américain 24.50

Chicken Milanese, Rocket, Parmesan 25.00

Beer-Battered Haddock & Chips 25.00

Grilled Calf’s Liver and Bacon, Sauce Diable 29.75

Thai Baked Sea Bass 31.00

Loin of Tuna, Spiced Lentils 32.50

Fillet of Cod with Crab Risotto 34.50

Lobster Thermidor Soufflé, Green Salad  35.00

Bannockburn Rib-Eye Steak, Sauce Béarnaise 43.00

Eggs Arlington 14.75 / 22.50

Chopped Salad 14.75 / 22.00 

Spinach & Ricotta Tortelloni (vg) 15.75 / 23.50

Steak Tartare 16.50 / 31.00

London Oak Smoked Salmon 19.75 / 27.00

Chips, Allumettes 5.75 
or Mash 

Mixed Green Salad 5.75

Rocket and Parmesan 6.00

Spinach: steamed,  6.75 
buttered or creamed 

Broccoli, Capers & Mint    6.75

Cauliflower Cheese 7.50

Veal Cutlet, 
 Grilled Asparagus

44.00

Breads with salted Jersey butter   5.75

Roast Carrots, Gremolata, Yoghurt     5.75

Lamb Sweetbreads, 
Peas & Mint    

16.75

English Asparagus, 
Holandaise
   (vg)  16.75

Baked Aubergine, 
Olive, and 

Macadamia 
Tabbouleh 

(v)  18.75

Skate Wing, Capers 
& Brown Butter 

32.50

Soupe de Poisson
12.00

A discretionary service charge of 15% will be added to your bill ·  Includes 20% VAT 
Please inform us of any food allergies or intolerances before ordering 

Our fish is responsibly caught from sustainable sources
v - vegan  vg - vegetarian
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