
 

 

We serve cold, filtered still and sparkling water for the table for £1 per head.  
A discretionary charge for service of 13.5% will be added to your bill. 
Please advise your waiter of any allergies. Game may contain shot.  

 

 

Specials 
Chicken Liver Pâté,  

Pickles, Toast  
£14 

 

Whole Cornish Brill, 
Seaweed Butter 

(for 2)  
£38 

 
 

Sunday Magnum 
 

Château Cissac 
 2010,  

Haut Medoc 
Bordeaux 

Gl £14 | Cf £52 
 

 

                                                                         
 
 

Sunday 12th October 
 

 
Double Diamond, Pint 3.8% £6.8 Billecart-Salmon, Brut Réserve 125ml £23 | £135 

Mash Gang Chug Hazy Pale Ale 0.5% £7 Crémant de Bourgogne Rosé  125ml £12 | £70 

House Martini £15 Manzanilla Olives £5 

Paloma £13 Almonds £5 | Cornichons £5 

  
 

Gilda £3 Devilled Eggs, Trout Roe £8 
Carlingford Oysters £5 each 
 

Anchovy Butter Toast, Shallot, Parsley £8 

  New Season White Beans, Pumpkin, Spinach Minestrone £12 

  King Prawn Croquettes, Pickles £14 

  Beetroot, Roast Shallot, Watercress, Goats Curd £13 

  Salt Cod Brandade, Soft Boiled Egg £14 

  Pork and Grouse Terrine, Cornichons, Toast £16 

    

  Cep, Chive, Mascarpone Rice £26 

  Hubbard Chicken, Leek, Tarragon Pie £26 

  Roast Cod, Peperonata, Basil £29 

   
   

 

 

  Buttermilk Panna Cotta, Quince, Shortbread £10 

  Chocolate, Hazelnut Terrine £10 

  Steamed Raspberry Pudding, Custard £10 

  Peach Sorbet £6 | Affogato £9 | Caramel Ice Cream £6 

  Gorgonzola Dolce, Pickled Figs, Crackers £10 

Mixed Leaf Salad £7.5 

Cavolo Nero, Butter £7.5 | Yorkshire Pudding £3.5 

Roast Potatoes £6.5 | Mash £7 

Dusty Knuckle Sourdough, Butter £4
  

 

Stoops Sunday Roast 

Longhorn Beef Sirloin, Horseradish £33 | Hubbard Chicken, Bread Sauce £29 

Old Spot Porchetta, Apple Sauce £28 
 

All Served with Roasted Potatoes, Carrots, Seasonal Greens and Yorkshire Pudding 



            Ask to see our Blue Book, it’s where we list the aged, finer wines in our cellar 
 

 
 

 
 
White 

 
   
 

  125ml     Bt 

Cantina di Custoza, Custoza Bianco, 2024, Veneto, Italy                                                                                   £7   £38 
Domaine de la Mirande, 2024, Picpoul de Pinet, Languedoc, France                £47 
Vinícola Corellana, Reverte Abrazos, 2023, Garnacha, Navarra, Spain                                     £8.5   £48 
Cinzia Bergaglio, “La Fornace”, 2023, Cortese, Gavi di Tassarolo, Italy £9.5   £52 
André Scherer, Reserve Vin D’Alsace, 2023, Riesling, Alsace, France                                                       £63 
Bodegas Terras Gauda, O Rosal, 2024, Albariño, Rias Baixas, Spain                                                      £12   £66  
Domaine Bernard Reverdy, 2023, Sancerre, Loire, France                                                                      £13   £70 
Gérard Tremblay, 2023, Chardonnay, Chablis, Burgundy, France  £75 
Au Bon Climat, 2023, Chardonnay, California, USA                                                                              £14.5   £84 
Thibaud Boudignon, Anjou Blanc, 2019, Chenin Blanc, Loire, France £88 
Henri Bourgeois, Pouilly-Fume JS-150, 2022, Sauvignon Blanc, Loire, France £99 
Ghislaine Barthod, Les Graviers, 2022, Chardonnay, Burgundy, France                                              £17   £100 

 

 

Red  125ml    Bt 

Borgo Selene, 2023, Nero d’Avola/ Nerello Mascalese, Sicily, Italy    £7   £38 
Les Terres du Roy, 2023, Côtes-du-Rhône Rouge, France                                                          £45 
Dominique Morel, Beaujolais-Villages, 2023, Gamay, Beaujolais, France (chilled)                                          £8.5   £48 
Château Tour du Moulin, Fronsac, 2022, Bordeaux, France £52 
Bovio Gianfranco, Il Ciotto, 2023, Barbera d’Alba, Piemonte, Italy                                                       £9.5   £54 
Château du Cèdre, Cahors, 2022, Malbec, South-West, France £63 
Domaine Blain Soeur et Frère, Brouilly, 2023, Gamay, Beaujolais, France   £64 
Weingut Andi Knauss, 2023, Pinot Noir, Württemburg, Germany                                                        £11.5   £66 
Domaine Etienne Pochon, Crozes-Hermitage Rouge, 2023, Syrah, Rhône, France £67 
Altos Las Hormigas, ‘Terroir’ Uco Valley, 2022, Malbec Mendoza, Argentina                                   £13.5   £75 
R. López de Heredia, Viña Cubillo Crianza, 2017 Tempranillo, Rioja, Spain    £16      £81 
Louis Chenu, Savigny-Lès-Beaune Vielles Vignes, 2022, Pinot Noir, Burgundy, France £90 
Maison Roche de Bellene, Volnay Vieilles Vignes, 2020, Pinot Noir, Burgundy, France £110 

 
 

 

Sparkling 125ml     Bt 

Pierre Schueller & Fils, Crémant D’Alsace, NV, Husseren-Alsace, France £62 
Jean-Charles Boisset, Crémant de Bourgogne Brut, NV, Burgundy, France                                            £11   £64 
Davenport Vineyards, Pet Nat, 2023, East Sussex, England £68 
Jean-Charles Boisset, Crémant de Bourgogne Rosé, NV, Burgundy, France                                            £12   £70 
Domaine Les Hautes, Crémant De Limoux ‘Josephine’, NV, Languedoc, France                                       £68 
Marie Dements, Brut Tradition, Blanc de Noirs, NV, Champagne, France £77 
Billecart-Salmon Brut Reserve, NV, Champagne, France                                                                       £23   135 

Rosé & Skin Contact 125ml      Bt 

Henri Nordoc, Cinsault Rosé, 2023, Cinsault, Languedoc, France                                                         £7.5   £43 
Château d’Ollières, Coteaux Varois Rosé, 2024, Grenache, Provence, France                                    £9.5   £55 
Domaine Gauby, La Jasse Blanc, Côtes Catalanes 2022, Muscat, Roussillon, France £74 


