
                      A very English neighbourhood restaurant - Concentrating on flavour

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu

and we cannot guarantee the total absence of allergens. 

Large Plates

Cornish lobster roll, Marie Rose & Koffmann fries

Add caviar 15 

Spanish octopus, butter bean, smoked paprika & lemon

Parmesan & roasted leek ravioli, brown butter, Amalfi lemon 

Skate wing schnitzel or Aubergine schnitzel (vg) katsu curry & lime 

Market fish                                                                                 

Half chicken, lemon, smoked anchovies & gem lettuce                                                                                                                                                 

Butcher’s cut or Rib-eye 

Add two fried eggs 6       

Roast Sirloin of Hereford Beef served with all the trimmings & gravy* 

*Available on Sunday only 

                                                                                                                                                                          

Flour & Water

English heritage sourdough or Honey glazed Parker House roll & cultured butter                                                                                            

Burrata flat bread with lovage & pine nut (vg) 

Oak smoked mackerel flat bread with harissa, rocket & Parmesan                                                               

Brunch         
                                                                                                                                                                                            

Eggs Benedict, Florentine or Royale with hollandaise  

Three Darlings Bun, sausage, bacon, egg, cheese & hot sauce mayo 

Scrambled eggs, smoked salmon & sourdough 

Add caviar 15                                                                  

Baked shakshuka eggs, feta & coriander (vg)                                                                                                  

Add sourdough 3.5

Smashed avocado on sourdough (vg)

Add two poached eggs 6

French toast, caramelised banana & maple syrup (vg)

Add bacon 4.5, soft serve ice cream 4.5

English asparagus, fried duck egg, wild garlic hollandaise (vg)

Salads

Wood-fired spring vegetables, gem lettuce & Green Goddess dressing (vg)

Add two poached eggs 6, bacon 4.5

Crapaudine beets, burrata & nasturtium (vg) 

Heritage tomato, radish & smoked almonds (vg)

Pear, mandarin, avocado, watercress & espelette pepper

 

Sides

Roasted hispi cabbage, smoked onion & black garlic (vg) 

Tenderstem broccoli, almond, garlic & chilli (vg)

Booton Bee’s honey, roasted carrots, lemon thyme (vg)                                                                                                                                                

Koffmann fries (vg)                                                                                                                                                                                 

Mashed potato (vg)   

Three Darlings leaf salad (vg)                                                                                                                                                                                                   
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Three Darling’s oyster, fermented chili sauce & horseradish mignonette 

House Special oyster with tomato elixir, capers & basil

Oysters


