
SCROLL‌  ‌FOR‌  ‌LUNCH‌  ‌SAMPLE‌  ‌MENU 

kuih pie tee | chopped beef, fermented mustard green, beetroot horseradish créme fraîché      4 ea

               maximalist egg | whipped parmesan yolk, fried caper, marinated anchovy,
                 fresh dill, crispy potato (gf)     4 ea

     
fat kid mozzarella stick | LEE LEE ranch, green sauce (v)    6.5 ea

   
wonton tostada | mushroom parfait, apple, lemon balm (v)        8 ea

carpaccio of lamb neck | gula melaka jeow som (gf)       14

               tempura courgette flower | soft herb + citrus ricotta, red pepper coulis,
                      grana padano (v)     12 ea

     
        a dip for jen | beet & roasted garlic houmous, creamed sweetcorn, pomegranate molasses,

                pomegranate, soft herbs, feta, parsnip crisps (v, gf)        12

36hr lamb henry-to-share | salsa verde (gf)        50

LEE LEE crispy belly pork | house mustard & dipping sugar (gf)       32 / 18

tempura cod cheek | white onion purée, soy + sake caramel      26
 

test kitchen fried chicken | secret marinade, LEE LEE ranch, coriander + garlic aioli,
charred lime     26 / 17    

bikini prawns | singapore chilli butter (gf)      25

lemon butter ripped noodle | courgette, lemon, mint, basil, garlic,
                             grana padano, pangrattato (v)       23

milly’s magic mushroom | hen-of-the-wood’s parfait, silverskin onion jus,
               butternut squash purée (ve, gf)     23

28-day dry aged rump of beef - 300g | LEE LEE savoury butter, house chilli oil (gf)          38

ridiculous chips | triple-cooked in beef fat    9.5        (add freshly whipped taramasalata + 4)

green beans | miso brown butter (v,gf)      9.5

summer salad | charantais melon, endive, castelfranco, apple, fig leaf EVOO (ve, gf)      9.5

LEE LEE chocolate mousse | portuguese olive oil, sea salt (v, gf)     10

biffie’s beignet | cointreau + orange strawberries, vanilla chantilly (v)    11

fig leaf ice cream | portuguese olive oil, sea salt (v, gf)    7

strawberry + makrut lime leaf sorbet | cracked black pepper (ve, gf)      7



LEE LEE chocolate mousse | portuguese olive oil, sea salt ( v, gf)     10

biffie’s beignet | rhubarb compote, orange & cardamom ice cream (v)       11

tonka bean & caramelised parsnip icecream | sea salt (v, gf)     7

cherry & cinnamon sorbet (ve, gf)     7

biffie’s bifana | 24-hr pork rib, dipping jus, fresh carcaças      10

carpaccio of lamb neck | gula melaka jeow som (gf)       14

test kitchen fried chicken | secret marinade, LEE LEE ranch,
                             coriander + garlic aioli, charred lime      12.5

LEE LEE crispy belly pork | house mustard & dipping sugar (gf)      32 / 18      

bikini prawns | singapore chilli butter, ridiculous chips or fresh carcaças (gf)    24     

summer salad | charantais melon, endive, castelfranco, apple, fig leaf EVOO (ve, gf)    9.5

tempura courgette flower | soft herb + citrus ricotta, red pepper coulis, grana padano (v)     12 ea

36hr lamb henry-to-share | salsa verde, ridiculous chips or fresh carcaças (gf)      50

fat kid mozzarella stick | LEE LEE ranch, green sauce (v)    6.5 ea  

brandywine tomato | red onion, micro-basil, tomato + jerez sherry vinaigrette (ve,gf)    10.5 

ridiculous chips | triple-cooked in beef fat (gf)    6.5     ( add whipped taramasalata +4 )  

SCROLL‌  ‌FOR‌  ‌SUNDAY‌  ‌SAMPLE‌  ‌MENU 



FOR THE TABLE

test kitchen fried chicken | secret marinade, LEE LEE ranch, coriander + garlic aioli,
charred lime        26 / 17 

tempura cod cheek | white onion purée, soy + sake caramel        26
  

ripped sheet noodle | miso & pickled mushroom cream, oven-dried tomato, soy-cured yolk (v)      24
                                      

ridiculous beef-fat chips (gf)     9 (add fresh whipped taramasalata + 3)

NOT A ROAST 

all roasts are served with;

riDiCulous  beef fat roasties,  miso  butter  green  beans,  dauliflower  dheese,

garliC & rosemary  yorkie,  farm  shop  gravy

great park wood pigeon breast - served rare | fennel & thyme cream (gf)    28

LEE LEE crispy belly pork | celeriac purée (gf)     29
 

great park fillet of venison - served rare | fennel & thyme cream (gf)     31

28-day dry-aged rump of beef - served medium-rare | beetroot & horseradish purée (gf)   32

milly’s magic mushroom | hen-of-the-wood’s parfait, carrot & orange purée,
             glazed silverskins (ve, gf)        28

SUNDAY ROASTS 
all sides are bottomless, within reason. Don’t make it weird... 

kuih pie tee | chopped beef, fermented mustard green, beetroot horseradish créme fraîché      4 ea

               maximalist egg | whipped parmesan yolk, fried caper, marinated anchovy,
                 fresh dill, crispy potato (gf)     4 ea

     
fat kid mozzarella stick | LEE LEE ranch, green sauce (v)    6.5 ea

   
wonton tostada | mushroom parfait, apple, lemon balm (v)        8 ea

carpaccio of lamb neck | gula melaka jeow som (gf)       14

               tempura courgette flower | soft herb + citrus ricotta, red pepper coulis,
                      grana padano (v)     12 ea

     
        a dip for jen | beet & roasted garlic houmous, creamed sweetcorn, pomegranate molasses,

                pomegranate, soft herbs, feta, parsnip crisps (v, gf)        12
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