
A discretionary 12.5% service charge will be added to your bill. All prices are inclusive of VAT.
Some dishes contain allergens, or traces of. Please speak to your waiter for further information

Mains 
Sea bass “a la plancha”, surf clams, wilted beech greens  £24.5

Spring vegetable risotto £14.5

Camden Hells fried fish & chips  £15

Cornish shrimp burger, spicy tar tare  £15.75

Vintage Salt dry aged beef burger  £15

Peppered club cut of beef, crispy onions, horseradish  £18.5

Cornish lamb chops, spring vegetables, green sauce £25

Josper grilled spring chicken, spiced slaw  £18.5

Smoked haddock kedgeree £16.5

Sides

Crusty ancient loaf, hand churned butter  £3.5

Minted garden pea soup  
(hot or chilled)  £6.5

Spiced tuna tar tare, avocado,  
pickled cucumber  £13.5 

London par ticular fritters,  
Colman’s dressing  £6

British asparagus,  
hot butter or herb vinaigrette  £12.5

Chopped salad, house smoked chicken, Shropshire blue 
cheese  £9.5

Earl Grey tea smoked salmon, Jersey Royals, horseradish  
£12.75

Jersey rock oysters  
(six/twelve)  £16.5 / £32.5
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Starters

Chips £4   

Wilted spring greens  £4

Truffled chips £5.5

Lettuce & blue cheese  £4.5

 Tomato & shallot salad  £4.75

Heritage carrots  £4

Minted Jersey Royals  £4.5

Puddings
Chocolate burger £8.5

Strawberries & cream £8 

Brownie sundae dip £7.5

Bergamot lemon meringue £7

Vintage Salt cigar £7.2 

Ice cream & sorbet £1.75 per scoop 


