
 
Discretionary service charge of 12.5%. For information relating to allergens for our food, please request to view our allergen matrix. 

 

 

 

          

                                   S N A C K S 

 

Sourdough, Estate Dairy Cultured Butter 2 

Hereford Braised Snail, Garlic & Parsley Butter 6 for £12 

Gordal Olives 6 

Smoked eel, beetroots, horseradish, rye bread 14 

 

Soupe 

Soupe Provencale au Pistou 10 

Soupe a L’Oignon 14 

Soupe de poisson 14  

 

                                     S T A R T E R S 

 

Lake District Beef Flank Tartare, Horseradish, Egg Yolk 13 

Poireau Barigoule, Moutarde Vinaigrette 9 

Brixham Crab Salad, Sea Herb, Brown Crab Mayonnaise 17 

La Latteria Burrata, Blood orange, Fennel, bitter leaves 14 

Pickled Herring, Pink lady apple, Garlic aioli 13 

Bayonne ham, celeriac remoulade 11 

Jerusalem artichokes, Goat’s curd, Pickled Pear 13 

Tuna Tartare, Avocado, Ponzu dressing 22 

Moules Marineres 15 

Bibb lettuce, Pear, Stilton dressing  9 

 

M A I N S 

 

Cornish seabass, Wild mushroom risotto 32 

Saucisse de Toulouse, Pomme Purée 26 

Braised Ox cheek, Horseradish Pomme puree, Carrot vichy 28 

Chargrilled Pork Chop, Cassoulet, charcuterie sauce 34 

La Tua Rigatoni, Walnut Pesto, Pecorino 19 

Whole plaice, Meuniere 32 

Cornish Cod, Trout roe, Warm tartare sauce 30 

Little Social Burger, Monterey Jack Cheese, Chili Jam 21 

35- Day Aged Sirloin 280g, Koffmann Fries 47 

Steak Frites, Koffmann Fries 35 

Cote de boeuf 800g  98 

 

Harricot vert 7           Koffmann Fries   7                Side Salad   7           Pomme Purée  7 

Dauphinoise Potatoes ( For Two)  12                         Carrot vichy  7        Jersey Royals 7 



 
Discretionary service charge of 12.5%. For information relating to allergens for our food, please request to view our allergen matrix. 

 

 

 

 

 

 

PRIX FIXE 

Monday – Saturday  

12 - 2.15pm & 5 - 6:15pm 

2 COURSES £27 / 3 COURSES £30 

                 

                 Carafe (375ml) House Wine £18 

 

 

 

 

                                                 Bibb lettuce, Pear, Stilton dressing 

 

 

Bayonne ham, celeriac remoulade   

 

 

Pickled herring, Pink lady apple, Garlic aioli   

 

 
 

 
 

Saucisse de Toulouse 

Pomme Purée 

 

Cornish Dayboat Fishcake, Bouillabaise 19 

 

 

La Tua Rigatoni, Walnut Pesto 

Pecorino 
 

180g Sirloin, Koffmann Fries 

(£9 Supplement) 
 

 
 

Ile Flotante  

 

Affogato 


