
"I am very specific with my Negroni"  12 
Wild Honey St James bespoke Vermouth  5
Aged Bijou cocktail  16

Finocchiona - A traditional salami from Tuscany with fennel seeds and pollen  9
Coppa - A traditional smoked salami, with cinnamon, coriander, juniper and nutmeg  9

Ribollita - Classic Italian soup with autumn vegetables, white beans and Parmesan 8
Smoked eel, cucumber, horseradish, chervil and roast hazelnuts 16
Roast heritage beetroot, black pudding, cured wild boar cheek, green sauce 12 
Burrata, William pea rs, fresh walnuts, dukkah spice  14
Hand cut rigatoni ‘Cacio e Pepe’, crisp boneless chicken wings 14
Crisp pig's head, endive and herb salad, nduja mayonnaise 9
Grilled Cornish sardines, salad of beetroot and green vegetables 9
Ceviche of line caught seabass, avocado, sea herbs 17

Classic Bouillabaisse Marseille style 34 
Line caught English seabass, wild mushrooms, fresh white beans, cobnuts, thyme and lemon 35
Fillet of cod, Shetland Isle mussels, purple sprouting broccoli, parsley, lemon  28 
Slow cooked belly of acorn-fed pork, grilled carrots, wild mushrooms  29
Grilled piece of beef, Anna potatoes, young sweet onions, red wine sauce 32
Roast loin of Scottish hare, salsify, cavolo nero, chestnuts  25
Baked aubergine, Middle eastern flavours, freekeh wheat salad 15

Sautéed Charlotte potatoes, chives  7
Gratin of autumn greens  7
Tomato and shallot salad  7

Cheese from the marble counter 4.5 each or 15 for a selection

Warm chocolate soup, toasted rice ice cream  9
Black cherry sorbet, crisp rice pancakes 11
Wild Honey ice cream, fresh honey (Burford - Cotswolds)  11
Classic English custard tart, golden sultanas, pine nuts, salted butter  9 
Choux craquelin bun, quince compote  9
Black Provencal figs, simply roasted, mascarpone sorbet  11

AUTUMN MENU (On request) 
FIVE COURSES 49 - WITH WINE FLIGHT 99 (100ml per glass)
For the entire table 

Early supper - Two courses 23  Three courses 27
From 5pm-6:45pm

Grilled Cornish sardines, salad of beetroot and green vegetables
Ragu of slow cooked beef, potato gnocchi, Parmesan
Ribollita - Classic Italian soup with autumn vegetables, white beans and Parmesan

Daphne’s Welsh lamb, roast salsify, fresh sheep's ricotta, Italian greens
Charred Cornish mackerel, fricassée of smoked haddock and corn
Baked aubergine, Middle eastern flavours, freekeh wheat salad

Wild Honey ice cream, fresh honey (Burford - Cotswolds)  
Choux craquelin bun, quince compote
Today's cheese

Today's Special - Signed Copy Of Anthony Demetre's Cookbook  12

Please be aware that all our game is wild and may contain shot

  Food allergy advice. We welcome enquiries from our guests who wish to know whether any meals contain particular ingredients. 

Please ask a member of staff and we will be happy to help.  Price includes VAT. A discretionary 12.5% service charge will be added to your bill. 

WildHoneyStJames


