THE HUNTER’S
MOON ———

Wednesday 3rd June 2026

Axia Cosmopolitan 14 | Langham Brut Reserve 13 | Paloma 15

Grilled merguez, saffron aioli 9
Italian peach, stracciatella, guanciale, lovage 12
Half a dozen Jersey oysters, pickled celery, horseradish, dill 24

Pan con tomate, stracciatella, salsa verde and toasted sourdough (v) 11

Mutton and leek scotch egg, mint sauce 10
Salmon tartare, early summer fruit, golden beetroot, sorrel 16
Raw beef, Mersea mussels mariniere on toasted focaccia, sea herbs 15

Greek salad, barrel aged feta, pickled red onions, flourish farm salad 15

Moules mariniére, fries 22
Red mullet, Thai yellow curry, mango salsa 28
Chicken Kyiv, celeriac remoulade, roast chicken sauce 28
Ratatouille, whipped goats curd, basil, crispy shallots (v) 22

Dry aged bavette steak, harissa butter, chimichurri, fries 28.5

Fries 6
Buttered jersey royals, chives 9
Tenderstem broccoli, chilli oil 10

Heritage tomato salad, pickled Roscoff onions 11

Bleu d’auvergne, wild figs & crackers 12
Chocolate mousse, tuille, boozy cherries 12
Basil panna cotta, new season strawberries 13

Sticky toffee & banana pudding, vanilla ice cream 13.5

@huntersmoonsw3

An optional 12.5% service charge will be added to your bill.
Please inform us of any allergies and intolerances, a full list of ingredients is available on request. (n) = contains nuts (v) = vegetarian.




