
 

 

 
Food allergies and intolerances: please speak with a member of our staff about the ingredients in your meal when placing your order. 

A discretionary service charge of 15% will be added to your bill 

 

 

 

Popcorn chicken, chives, crème fraiche 11  Portland crab, flat breads 12 
 

Popcorn shrimp, harissa mayonnaise 11 
 

Nocellara olives 5 Smoked Almonds 4 
 
 

 
 
 

 
 
 
 

 

 

 
French Onion Soup 

sourdough crouton, gruyere cheese 11 
 

Veal Tartare 
figs, hazelnuts, anchovy butter 15 

 
Valtellina Bresaola 
arugula, parmesan 13 

 
Scottish Smoked Salmon 

sour cream, dill, rye bread 14 
 

Gamberoni Aglio Olio e Peperoncino 
langoustine, chilli & garlic oil, lemon 17 

 
Truffle Burrata 

San Marzano tomatoes & basil 13 
 

Seared Tuna 
pickled red onions, caper berries, honey mustard dressing 14 

 
 
 
 

 

Lobster & Black Tagliolini  
lemon grass saffron bisque 34 

 
Pan Roasted Cod 

 Latin bouillabaisse, mussels 27 
 

Aubergine & Parmesan Ravioli 
spicy tomato and red pepper sauce 21   

  
Roasted Norfolk Bronze Turkey 

chestnut stuffing, pigs in blankets 25 
 

Chicken Piccata & Lemon caper sauce 26 
 

Fillet of Beef 
foie gras, truffle cream 44 

 
Wild Mushroom & Winter Truffle Risotto 30 

 
 
 

 

 
served with thick cut chips  

 
  

 

Broccoli, chilli & lemon / Crispy Roasted Potatoes / Buttered Spinach / Thick Cut Chips /  

Roasted Heritage Carrots / Brussel Sprouts, hazelnut & orange butter / San Marzano and Shallot Salad / all 6 

Parmesan Truffle Chips 9 

Tramp Burger, ‘Tramp’ relish 18  Foie Gras and Truffle Burger 30 
   

Tramp Vegetarian Burger 16  Tramp Cheeseburger 17 

 

 

Russian Oscietra 30g 90  Iranian Beluga 50g 280 

Served with blinis, crème fraiche and chives  

 

 


