
                                                       

               

 

Starters and snacks 

Lindisfarne oyster, shallot vinegar, lemon  5.5 Each    6 for 26                                            
Oyster & fillet of beef tartare, Exmoor caviar     8                     
Labneh, confit leek, burnt leek powder                                5 

                                                                                                            

Salt aged beef carpaccio, fig, pecorino, dill aioli, rocket, balsamic 21 
Salt aged beef tartare, egg yolk, mushrooms (add Exmoor caviar £10) 24                                                                                                       
Burrata, olive oil, anchovie crostini                             15 
Gazpacho, olive oil, crispy sourdough       11 
King prawns, chilli salsa         18 
Rabbit and pork raviolo, pickled radish, consomme     14 
Heritage tomato salad, whipped feta, basil      12 
Whitby lobster taglierini, samphire, lobster bisque    26 
Smoked eel, broad bean, girolles, peas, Jersey royals    16 

 

Sunday Roasts  £30 
 

All served with roasted vegetables & Yorkshire pudding, greens 
                                                                  
Roasted R&J signature salt aged black Angus sirloin of beef           

Mediterranean spiced braised lamb shoulder    

Roasted Pork loin, crackling, sage gravy, apple sauce            

Corn fed chicken breast, pork and sage stuffing                               

Cauliflower steak, vegetarian gravy  

                                      

Wild trout, jersey royals, sea veg and fennel salad        29 
Roasted hake, Isle of Wight tomatoes, cannellini bean cassoulet     32 
Fresh pappardelle, sweet peas, girolles, broad beans, wild asparagus  29 
 
Sides dishes  7 
                            
Cauliflower cheese, wild garlic pangratatto      

Tenderstem broccoli, romesco, chilli                  

Mediterranean spiced grilled sweetheart cabbage       

Wilted spinach, nduja             

        

Please let us know if you have any allergies or dietary requirements so we can make suitable suggestions. 
A discretionary service charge of 12.5% will be added to your bill, service charge is shared out equally 

between our team members 

 


