
Please inform the team of any dietary requirements 
A discretionary 12.5% service charge will be added to your bill 

 Aperitivos 

         Lavender Gimlet    11.0       Holm Negroni  11.0              Margerita Picante 12 
  Snacks  
  Holm sourdough       4.5 
  Marinated olives       5.0 
  Westcombe cheddar fries, pickled walnut   6.5 
         Smoked cod’s roe, summer radish, Espelette            8.0 
            Real Cure charcuterie, hot pickles                      10.5    
               Starters 
           Cucumber gazpacho, Holm sourdough                                             11.5 
           Burrata, confit tomatoes, fig leaf oil                                              14.5    
 Sea bass crudo, ponzu, cucumber, horseradish                                 14.5 
 Roast pork loin carpaccio, gooseberry relish, mustard                        13.0                                                                                                          
  

 Mains 

 Grilled courgettes, white bean hummus, herb dressing   22.5 
 Cornish fish, tomato veloute, fennel, elderflower    32.5 
 Creedy Carver chicken, nduja, grilled hispi                           36.0 
 340g pork tomahawk, black garlic      36.0 
 350g Meadowlea farm sirloin, jus, peppercorn    44.0 
  
  Sides 
  Isle of Wight tomatoes, caper & onion  7.5 
  Pink firs, truffle mayo                         7.5 
  Charred broccoli, garlic & chilli               7.5 
                      Mixed leaves, lemon dressing                                    6.5 


