
SCROLL‌  ‌FOR‌  ‌SUNDAY‌  ‌ROAST‌  ‌MENU‌

LEE LEE crispy belly pork | house mustard & dipping sugar     29

gamekeeper’s pigeon breast | pickled beet purée, olive caramel, white onion purée, game jus     27

test kitchen fried chicken | secret marinade, maple & soy glaze, smoked aioli, charred lime     24

balmoral lasagne |  venison haunch ragu, vintage cheddar bechamel    21  

cod cheek tempura | white onion purée, soy & mirin      23

winter salad | house ranch, walnut, endive, nashi pear, blue cheese, bacon (gf, n)      14

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

28-day dry-aged rump of beef | LEE LEE savoury butter (gf)      31

milly’s magic mushroom | miso parfait, delica purée, glazed silverskins (ve, gf)     23

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

                         | blue cheese parfait, red chicory, pear, honey (v)    7.5 ea
  

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

fat kid mozzarella sticks | fresh chilli honey, basil ranch (v)      4.75 ea

vintage cheddar & pork rissóis | house mustard créme fraîché      12 | 3pcs

a dip for jen | beet & roasted garlic houmous, delica pumpkin, pomegranate molasses, goji berries,
                soft herb flatbread (ve, gf)       11.5

dark chocolate mousse | drowned cherries, portuguese evoo, flaked sea salt (v, gf)    11

biffie’s beignet | rhubarb purée, orange & star anise ice cream (v)     10

salted egg yolk ice cream | (v, gf)     9.5

two scoops | cantaloupe melon sorbet, shiso leaf ice cream  (v, gf)    9.5

ridiculous beef-fat chips (add fresh whipped taramasalata + 2)    9

green beans | miso brown butter      9

soft herb flatbread | (ve)    4

kueh pie tee | chopped 28 day dry-aged beef, grated horseradish créme fraîché      4 ea



dark chocolate cremosa | torched pear, portuguese olive oil, sea salt (gf, v)     10.5

biffie’s beignet | rhubarb purée, orange & star anise ice cream (v)    9.5

cantaloupe melon sorbet | nashi pear (ve, gf)     9.5

PUDS

FOR THE TABLE

crispy belly pork | butternut squash purée    28

balmoral venison haunch | burnt toast purée    29   

crown estate pigeon breast | olive caramel    27

28-day dry-aged rump of beef | beetroot & horseradish purée    29

milly’s magic mushroom | miso mousse, delica purée, glazed silverskins (ve, gf)     26

all roasts are serveD with ;

SUNDAY ROASTS‌

ridiculous beef-fat roasties,  miso green beans,  cauliflower cheese,
rosemary & garlic yorkie,  farm shop gravy

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

kueh pie tee | chopped 28-day dry-aged beef, grated horseradish créme fraîché       4 ea

wonton tostada | mushroom parfait, truffled porcini, apple (v)      8 ea
 

                   | blue cheese parfait, red chicory, pear, honey (v)    7.5 ea
  

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

fat kid mozzarella sticks | fresh chilli honey, basil ranch (v)      4.74 ea

vintage cheddar & pork rissóis | house mustard créme fraîché      11 | 3pcs

             a dip for jen | beet & roasted garlic houmous, delica pumpkin, pomegranate molasses,           
   goji berries, parsnip crisps (ve, gf)       11.5


