
Rib-eye 285g
£43

Spiced Gordal olives, garlic, chilli (ve)
£5

Sourdough, salted English butter (v)(ve)**

£5.50

Padrón peppers, smoked Malden salt (ve)
£5

Sauces: Peppercorn

Slow cooked lamb shank, whipped potato,
crispy shallots, red wine jus

£34

Meantime beer-battered haddock, hand-cut chips,
tartare sauce, mushy peas

£25

Grilled Scottish salmon fillet, soft herb butter, lemon 220g
£29.50

Dry-aged beef burger, pickles, house sauce, crispy fried onions,
brioche bun, seasoned skinny fries

£23

£1 from every burger will be donated to Coram. They’ve been dedicated to providing better chances
for children since 1739, making them the UK’s oldest children’s charity.

Fitz’s Caesar salad, garlic croutons, shaved Parmesan, anchovies

Black Quinoa superfood salad, avocado, chilli, broccoli,
sweet potato, pomegranate, toasted seeds (ve)

Add Grilled free-range chicken
Grilled tiger prawns

Grilled salmon

Charred pumpkin, braised puy lentil, baby potato, bitter leaves,
grain mustard dressing (ve)

£18

Double baked mushroom & cheddar soufflé, foraged mushrooms,
Welsh rarebit sauce (v)

spiced savarin (v)(ve)**

£15
Buffalo burrata, İmam bayıldı, aubergine pureé, focaccia (v)

£17

Heritage fillet 220g
£49

133kcal, , Chimichurri

Sirloin on the bone 348g
£44

Beef bresaola | Lonza
Air-dried ham | Pork & fennel salami

House pickles, focaccia

Individual | To share

Seasoned skinny fries (ve)

Hand-cut chips, truffle, Parmesan

Steamed spinach (ve)

Mixed leaf salad, honey mustard vinaigrette (v)

Buttered British carrots (v)

Tenderstem broccoli, romesco, smoked almonds (ve)

Black pudding & haggis scotch egg,
walnut & Guinness ketchup

£18 

Grilled octopus, baby squid, red pepper rouille,
jalapeño emulsion

Grass fed steak tartare, toasted sourdough
Small | Large

Grilled tiger prawns, burnt spring onion, lime aioli

Small | Large

 £8

685kcal 

48kcal 

30kcal 

600kcal 

250kcal

480kcal 

51kcal

(v) = vegetarian | (ve) = vegan | (ve)** = vegan option available | Adults need around 2,000kcal a day
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill which goes directly to our team.

620kcal 

235kcal

300kcal

SALADS

FOR THE TABLE

MAINS

STARTERS

COCKTAILS

BRITISH GRASS-FED 28 DAY DRY-AGED STEAKS

SIDES

ARTISAN CHARCUTERIE

Béarnaise

£27£18

235kcal160kcal

160kcal

270kcal

480kcal

350kcal

£19
Spiced carrot & sweet potato soup, coconut cream,

270kcal

455kcal

480kcal

480kcal

£18

350kcal £19.50 £28350kcal

350kcal £19.50 £30350kcal

Loin of Buckinghamshire fallow venison, braised red cabbage,
wild mushrooms, lardons, blackberry jus

Panfried Gressingham duck breast, pulled duck croquette,
cavolo nero, plum, ginger

Fragrant spice route korma, mango chutney, grilled flatbread
Choice of Chicken | Tiger prawns | Vegetables (v)

Handpicked white crab, linguine nero, shellfish bisque

Miso-marinated crispy cauliflower,
Romanesco & butter bean hummus (ve)

Market fish of the day

515kcal 

590kcal

£39.50

590kcal

£32

515kcal 515kcal 

£32

£32

£32

Add West Country cheddar 350kcal | Dry-cured bacon 144kcal £2

Market priceMarket priceMarket price

620kcal 

Small | Large350kcal £19.50 £30350kcal

Small | Large350kcal £19.50 £30350kcal

620kcal 

620kcal 

£12
£12

£12

 £8300kcal

 £8300kcal

 £8300kcal

 £8300kcal

 £8300kcal

LUCKY GEORGE MILLIONAIRE’S MARTINI

Boatyard gin, Sipello bitter,
dry vermouth blend, olive

Seventy one gin, Dry vermouth
blend Dom Pérignon

£17 £23

BLOOMSBURY BLUSH

Sipsmith FreeGlider, cranberry,
cinnamon, egg white

£14£125

Balvenie 12, port,
demerara, bitters

SPEYSIDE BISHOP


