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‘ ' CHIA SEED CRACKERS pistachio dip 10

' HEIRLOOM CRUDITE pumpkin romesco 10
' DEVON CRAB TARTLETS créme fraiche & trout roe 16
': FRIED CHICKEN smoky ranch dip 12
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BOBBY’S SEASONAL OYSTERS 5-7
(Y TRIO OF OYSTERS ROCKEFELLER 21
. . SCALLOP CRUDO au naturel 14 | add 5g caviar 34
CREEL CAUGHT SCOTTISH LANGOUSTINES Firehouse Marie Rose 22

SHRIMP COCKTAIL 28

' DEVILLED CRAB CLAWS 28

TUNA CARPACCIO parsley, capers & lemon 20
TROUT CRUDO wasabi & citrus dressing 18

" . LE PLATEAU ROYAL
. six oysters, four shrimp, four crab claws, two langoustines, trout roe & one scallop
145

TROUT ROE 50g 30
BAERII ROYAL CAVIAR 30g 125 | 125¢ 480
OSCIETRA CAVIAR 30g 180 | 125¢ 700

BELUGA IMPERIAL CAVIAR 30g 500 | 125g 2000

served with accoutrements

. FRENCH ONION SOUP gruyere crouton 16
° . CHOPPED SALAD peanut & sesame dressing 15 | 22
‘ FIREHOUSE CAESAR garlic croutons, anchovy & parmesan 16 | 22

AVOCADO & QUINOA SALAD everything seeds & spicy green mole 16 | 22
. ROASTED DELICA PUMPKIN Brunswick Blue, wild rocket & honey 16
SCORCHED BEETS radish, grapefruit & spiced seeds 16

STEAK TARTARE pine nuts & chipotle spice 18 | 38
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MONDAY Ratatouille
TUESDAY Wiener Schnitzel
WEDNESDAY Shellfish Bouillabaisse
THURSDAY Toulouse Sausage & Duck Cassoulet

FRIDAY Clam Frites
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F«M/\ Th Pizza Oveu

light & crispy 10-inch pizzas
MARGHERITA tomato, mozzarella & basil 21
VODKA TOMATO PIE wild oregano & olive oil 19
HOT SQUASH PIE taleggio, chilli & sage 24
THE DEVIL ‘nduja, soppressata & flaming hot honey 26

BLACK TRUFFLE PIE prosciutto cotto & parmesan 45
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Head Chef, Luke Hunns

*Dish contains unpasteurised cheese. A discretionary service charge of 15% will be added to your bill.

If you have any allergies or intolerances please let us know. Some dishes may contain shot.
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VODKA TOMATO RIGATONI parmesan, chilli & basil 16 | 28 .
HAND ROLLED PAPPARDELLE winter truffle, wild mushrooms & pecorino 45 ‘ .
CRAB LINGUINE chilli, garlic & soft herbs 35 | 60 .
WOOD-GRILLED CAULIFLOWER HEART almond créeme & black truffle 38 ’
MOULES FRITES cider & lovage 32 .“
ROASTED NATIVE LOBSTER THERMIDOR half 50 | whole 90
SEARED CHALKSTREAM TROUT sea greens & caper salad 36 ‘\
GRILLED DAY BOAT FISH seaweed, trout roe & lemon butter sauce 45 ‘
FORTY-EIGHT HOUR CHICKEN citrus marinated & grilled 39
ROASTED BARNSLEY LAMB CHOP mint sauce 42 .
AMERICAN CHEESEBURGER veggie or beef, dill pickle & secret sauce 28 ‘..
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WOOD-GRILLED BEEF FILLET 180g 55

BLACK ANGUS NY STRIPLOIN 250g 65

Peppercorn Sauce | Jalapefio Béarnaise | Chimichurri
Café de Paris Butter | Horseradish Cream | Winter Truffle 20

FIERY PASTA AL FORNO vodka tomato sauce, parmesan & chilli 48
DOVER SOLE MEUNIERE 75
MONKEFISH TAIL ON THE BONE 600g | 85
WHOLE FORTY-EIGHT HOUR CHICKEN citrus marinated & grilled 69
WHOLE ROASTED DUCK confit ragu & gnocchi 130

TOMAHAWK PORK CHOP Old Bay dressed tomatoes 750g | 60

BONE-IN BLACK ANGUS RIB-EYE STEAK 800g | 160

Lettuce & Herbs 10 | Braised Carrots 10 | Simply Grilled Broccoli 12
Creamed or Sautéed Spinach 12 | Buttered New Potatoes 12

Pomme Dauphinoise 14 | French Fries 8
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SPIRITUAL SPRITZ 22
Hibiscus Infused Aperol, Sheringham Seaside Gin
Yuzu & Champagne

PINK FIZZ 22
Tanqueray Ten, Plum Sake
[talicus Bergamot, Violet & Grapefruit

THIS YEAR’S GIRL 22
Ciroc Vodka, Citrus Liqueur
Firehouse Lemon Cordial & Pear Candy

OXOMOCO 22

Casa Dragones Blanco Tequila, Ojo de Dios Mezcal
Blanc Vermouth, Jalapeiio & Shiso

AUDREY HORNE 22
Tanqueray Ten, Campari
Cherry Aperitif & Chocolate Wine

FIREMAN’S DRILL 22
Hendrick’s Neptunia Gin, Green Chartreuse
Nardini Cedro, Shiso, Pine & Cucumber Soda

MASQUERADE 23
Bladnoch Vinaya Single Malt Whisky
Strawberry Sake, Hibiscus & Rose
Maple Soda

EAU DE NUIT MARTINI 75
Seventy One Gin, Dry & Blanc Vermouth

Grapefruit Aroma

FIREMASTER’S OLD FASHIONED 97
Glenfiddich 23 Year Old Grand Cru
Pedro Ximenez Sherry & Bitters

Waians by P 5P
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Moét & Chandon ‘Grand Vintage’, Extra Brut 2015 23
Ruinart ‘R’, Brut NV 25
Billecart-Salmon Rosé NV 31
Champagne Delamotte, Blanc de Blancs NV 34
Krug Grande Cuvée, Brut NV 51

[t

Triennes Rosé, Provence, France 2022 15
Whispering Angel, Provence, France 2022 18
Rumor, Provence, France, 2022 20

Domaine Ott Rosé ‘Clos Mireille’, Cotes De Provence, France 2022 24
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Vermentino, ‘La Combe Saint Paul, Languedoc, France 2022 14
Blanc Fumé, Pascal Jolivet, Loire Valley, France 2022 18
Pinot Blanc blend ‘Terlaner Cuvée’, Cantina Terlano, Alto Adige, Italy 2022 20
Chardonnay, Presqu’ile, Santa Barbara, California, USA 2022 23

Maicon-Verzé, Domaine Nicolas Maillet, Burgundy, France 2021 27

Riesling Smaragd ‘Hochrain’, Franz Hirtzberger, Wachau, Austria 2019 en magnum 32
Sauvignon Blanc, Merry Edwards, Russian River, California, USA 2020 34
Meursault “Tessons’, Michel Calliot, Burgundy, France 2017 43
Chardonnay ‘La Carriere’, Peter Michael, Knights Valley, Sonoma County, USA 2019 77
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Malbec, Finca Decero, Mendoza, Argentina 2018 15
Pinot Noir, Johanneshof Reinisch, Thermenregion, Austria 2021 18
Nebbiolo Carema Classico, Produttori del Carema, Piedmont, Italy 2019 20
Cabernet Sauvignon/Merlot, Balnaves Coonawarra, South Australia 2017 22
Chateau La Grave Figeac, St Emilion Grand Cru, Bordeaux, France 2018 32

Chateau Lasségue, St-Emilion Grand Cru, France 2015 37
Rioja ‘Roda 1’, Bodegas Roda, Spain 2010 42
Chambolle-Musigny, Geantet Pansiot Burgundy, France 2020 45
Barolo ‘Dagromis’, Gaja, Piedmont, Italy 2018 46
Reserve de la Comtesse du Chateau Pichon, Pauillac, Bordeaux, France 2014 52
Cabernet Sauvingon ‘Gravelly Meadow’, Diamond Creek, USA 2017 102

Champagne is served in 150ml glasses, Still Wines in 175ml glasses and Fine Wines in 125ml glasses
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Head Chef
Luke Hunns



