
SIDES & SHARES

SECOND COURSE

NEW POTATO PAVÉ - 32
artichoke, beech mushrooms, spring peas,
asparagus, pistou, pimento rouille (gf, vg)

SPIT ROASTED CHICKEN* - 39
whipped potatoes, pearl onions,
asparagus & mushroom ragout, bacon, 
salsa verde (gf)

KING SALMON* - 39
artichoke, flageolet beans, rock shrimp, 
lemon, dill pistou, saffron aioli (gf)

CHILE BRAISED LAMB SHANK * - 48
spent whey farro, spring garlic, cumin carrots,
braising jus, cilantro lime yogurt 

CHILLED PACIFIC OYSTERS* - 22
mignonette, Winston's Hot Sauce (gf)

TUNA TARTARE* - 22
avocado, scallions, chili, cilantro, 
soy ginger dressing, sesame crackers

HOUSE FARMERS CHEESE - 21
spring peas, lemon, pistachio pesto, 
grilled bread (v)

ASPARAGUS SALAD - 18
arugula, pickled green strawberries, 
crispy soft egg, black garlic creme fraiche, 
brown butter crumb (v, gf)

SIMPLE SALAD - 14
lemon poppyseed vinaigrette (vg, gf)

HALF DOZEN SAUSAGE ROLLS - 18
English mustard, curried ketchup, pickles

GRILLED ASPARAGUS - 12
black garlic aioli, parmesan crumb (v, gf)

CREAMED SAVOY SPINACH - 12
crispy garlic (v)

HEIRLOOM POTATOES - 12
chimichurri, Calabrian chili aioli* (v, gf)

BBQ CARROTS - 12
blue cheese ranch, dill pickled celery, 
scallion (v, gf)

WILD ALASKAN HALIBUT* - 42
green chickpea & chorizo stew, 
baccalà, broken olive vinaigrette (gf)

HANDMADE PASTA - MP
seasonal inspiration

ENGLISH MEAT PIE* - 39
tender braised meat & vegetable filling, 
whipped potatoes, natural jus

NEW YORK STEAK* - 62
smoked green garlic puree, 
maitake mushrooms, pearl onions, 
beef fat hash browns, peppercorn jus

CAVIAR & CRUMPETS - MP 
sour cream & chives

STEAK TARTARE - 21
English mustard dressing, radish, 
smoked egg yolk, chives, mustard seeds,
house chips (gf)

CAMDEN CAESAR* - 18
baby romaine hearts, soft egg, 
bacon, garlic croutons, parmesan

CHEF INSPIRED SOUP - 12
daily inspiration

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions

 
-20% service charge on parties of 8 or more

-vegan & vegetarian options always available upon request-
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