1.12.2025

Raw Sobrassada with Honey 6.5 ea
Grilled Chorizo 12
Oyster with Apple 5.2 ea
Lincolnshire Poacher / Riseley / Yr Afr 8.8 ea
Fresh Cheese & Anchovy 8 ea
Cured Dairy Beef 17
Smoked Sardines with Citrus 12.5
Walnut Bread, Quince & Lardo 6.5 ea
Culatta di Montagna, Bitter Leaves & Almonds 19
Pumpkin Fritto 17
Pembrokeshire Cockles 15
Seabass Crudo with White Almond Soup 19
Raw Scallop & Monkfish with New Season Olive Qil 21
Beetroot, Pears & Mountain Mint 15.5
Wild Mushrooms 19
Tripe 18
Mackerel with Figs 25
Grilled Snails, Chickpeas & Onions 21
Squid with Black Pudding & Roasted Red Peppers 25
Spider Crab Omelette / Girolles, Spenwood & Black Truffle 19.5 /27
Beef Sweetbreads & Leeks 28.5
Langoustines 9.5 ea
Dover Sole 45 / 55
John Dory 42 /52
Ikejime Seabass 74
Mutton Chops 28
Beef Shortrib 38
Grilled Fallow Deer 48
Whole Mallard 55
Roasted Duck 70
Tamworth Pork Collar Chop 55
Jersey Beef Sirloin / Rib 3 Year 90 /100
Friesian Beef Sirloin / Rib 8 Year 95 /105
Whole Lobster Caldereta 95
Bread & Butter 6
Roasted Autumn Vegetables 19.5
Bitter Leaves & Anchovy 1
Wood Fired Rice 9.5
Grilled Bread 6.5
Smoked Potatoes 9.5
Cinnamon Ensaimada with Ginger 12.5
Torrija with Poached Pear 1.5
Dark Chocolate Choux Bun 14.5
Caramelised White Chocolate Tart with Citrus 14.5
Orange & Lime / Smoked Chocolate & Chilli / Roasted Apple Sorbet 9
Pecan / Chestnut Honey / Delica Pumpkin Ice Cream 10

Croeso i Mountain - Mae ein cynnyrch i gyd o Brydain a ein pysgod yn wyllt, yn frydorol, ac f'u delir gynaliadwy gan

gychod bach sy’'n pysgota’'n ddygdig/l. Ho v%//ch %/ngjllyn ag unrhg)v;/ gleré/eddt);u ﬁg/u oﬁ/vnion aietegol: Ychwanegir 12.5‘% dal

ewisol am y gwasanaeth at eich bil. Mae'r holl dipiau mewn arian parod neu ar gerdyn yn mynd i'n tim. Diolch yn fawr.
Our fish are wild, native and are susminablz Cal{ght by day boats using targeted and specific methods of fishing. All
our game is wild and therfore may contain shot. We continue to pursue our vision of traceability and thé commjitment
to a responsible understanding of sourcing and stock levels. Please do ask about dllergens and inform us of dietary
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Wood Fired Bread with Burnt Honey 6
Fresh Cheese & Pear 7.2 ea
Grilled Samphire 9.5
Artichokes with Olive Oil & Citrus 12.5
Walnut Bread & Quince 6 ea
Vine Leaves 15.5
Pumpkin Fritto 17
Beetroot, Pear & Mountain Mint Salad 15.5
Grilled Celeriac with White Almond Soup 15
Roasted Beetroot Tartare with Creme Fraiche 14
Wild Mushrooms 19
Leek Gratin with Hazelnuts 24
Chanterelles, Spenwood & Black Truffle Omelette 25
Baked Rice with Girolle Mushrooms 30
Bread & Butter 6
Roasted Autumn Vegetables 19.5
Lettuce with Citrus 10.5
Wood Fired Rice 9.5
Grilled Bread 6.5
Smoked Potatoes 9.5
Lincolnshire Poacher / Riseley / Yr Afr 8.8 ea
Torrija with Poached Pear 1.5
Dark Chocolate Choux Bun 14.5
Caramelised White Chocolate Tart with Citrus 15
Orange & Lime / Smoked Chocolate & Chilli / Roasted Apple Sorbet 9
Pecan / Chestnut Honey / Delica Pumpkin Ice Cream 10

This menu is designed to celebrate what we can get from our vegetable focused farms in Wales, Cornwall, East
Sussex and Cambridgeshire. We have always enjoyed cooking seasonal vefetables and fruit over our fires, as well
as our fish and meat. Many of these dishes could change throughout the day, depending on what is delivered from

the farms that day.

Please do ask about allergens and inform us of dietaP/ requirements. 12.5 % discretionary service charge will be
added to your bill. 100% of all tips go to our team.

Mae'r fwydlen hon wedi’i chynllunio i ddathlu'r hyn y gallwn ei gael o'n ffermydd sy’'n canolbwyntio ar lysiau
yn ghﬁymru, Cernyw, Dwyrain Sussex a Swydd Gaergrawnt. Rydym bob amser wédi mwynhai coginio 1lysiau
a ffrwythau tgmhorol dros’ein tanau, yn ogystal é’n‘f)ysgod a'n’cig. Gallai llawer o'r fwydlen newid drwy gydol y

lydd, yn dibynnu a'r beth sydd ar gdel ot ffermydd.



— Aperitifs —
Vermouth + Soda
Lustau, Fino en Rama
Mountain Martini
Negroni

Salt Lemon Gin + Tonic

— Sparkling —

Filipa Pato Bairrada, Portugal NV Blanc de Blancs bical, cercial, maria gomes

Leclerc Briant Champagne, France NV Extra Brut Reserve chardonnay, pinot noir, meunier

Vincent Bliard Champagne, France 2019 Les Fondamentaux pinot noir, meunier, chardonnay

— White —

Vinicola de Nulles Tarragona, Spain 2023 Parabolic macabeo, xarel-lo

Kuhling-Gillot Rheinhessen, Germany 2022 Riesling Feinherb ‘Quinterra’ riesling
Agricola Tiberio Abruzzo, Italy 2024 Trebbiano d’Abruzzo trebbiano

Navazos-Niepoort Jerez, Spain 2022 Vino Blanco palomino

Mustiguillo  Valencia, Spain 2023 Pela Roques meseguera, xarel-lo

lliana Malihin  Crete, Greece 2023 Lefkos vidiano, thrapsathiri

Suertes del Marques Tenerife, Spain 2024 Trenzado listan blanco

Pierre-Yves Colin-Morey Burgundy, France 2023 HCDB ‘Au Bout du Monde’ chardonnay

Francois Cotat Loire, France 2023 Sancerre ‘Monts Damnes’ sauvignon blanc

— Pink & Orange —

Mas Mellet Costieres de Nimes, France 2024 Lily Rose grenache, cinsault, mouvedre
Podere Santa Maria Tuscany, Italy 2024 Toscana Rosato sangiovese

Will Arnold Rhone, France 2020 Marsanne Maceration marsanne

Possa Liguria, Italy 2023 U Veciu rossese bianco

Beck-Hartweg Alsace, France 2020 Grand Cru ‘Frankstein” pinot gris

— Red —

Succes Vinicola Catalunya, Spain 2023 La Coma trepat, cabernet sauvignon

Franck Balthazar Rhone, France 2024 Cotes du Rhone syrah

Salvajes de Gredos Gredos, Spain 2023 Marino Tinto garnacha

Istine Tuscany, Italy 2023 Chianti Classico sangiovese

Clos de la Barthassade Languedoc, France 2024 Cuvee H syrah, grenache, mourvedre
Diego e Damiano Barale Piedmont, Italy 2022 Langhe Nebbiolo nebbiolo

Dalamara Naoussa, Greece 2022 Naoussa Xxinomavro

Le C des Carmes Haut-Brion Bordeaux, France 2021 Pessac-Léognan cabernet sauvignon
Jose Gil Rioja, Spain 2023 Sonsierra garnacha, tempranillo

Simon Bize Burgundy, France 2022 Savigny-les-Beaune pinot noir

— Sweet —

Niepoort Douro, Portugal NV ‘Senior’ Tawny Reserve Port touriga nacional + more

Dauphine Rondillon Bordeaux, France 2010 Loupiac ‘Cuvee d'Or’ sauvignon blanc, semillon

La Stoppa Emilia-Romagna, Italy 2023 Vino del Volta malvasia di candia
Moulin Touchais Loire, France 1997 Coteaux du Layon chenin blanc

— Non Alc —

Substance, Aurore, Sparkling Fermented Tea
Estrella 0.0%

Todoli Soda

Picante

Jin Jin, Lime + Thyme

13/ 63
19/ 95
25 /125

7 | 22 carafe
10/ 49
12/ 60
13/ 67
16 /78
17/ 82
19/ 93
26 /130
37/184

13/ 63
15/ 77
9/ 46
17/ 84
19/ 97

7 | 22 carafe
9/47
12/ 62
13/ 64
16 /77
17/ 84
18 /90
22 /110
25 /124
26 /126

75ml / 125ml

9/15
13/ 20
19/ 30
21/ 33
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