
SnacksSnacks

Rye sourdough (v/vg) 5.5
Longman’s butter

Corn ribs (vg) 9
Crispy corn, kombu seasoning

½ Dozen Carlingford oysters 30
Pickled shallot, lemon, Fallow sriracha

Smoked beef ribs 15
Glazed dairy cow baby back ribs

Burrata (v) 14.5
Caramelised onion, crispy chilli dressing

SidesSides
Fries, kombu seasoning (vg) 7  Pear, walnut, blue cheese salad (v/vg) 10 Roasted broccoli, soy butter 10  Mashed potato (v) 10 

 

  PlantPlant 
 

Confit potato (v) 24
Welsh rarebit, brown sauce, pickled onion

(Black truffle supplement 12)

Hen of the wood burger (v/vg) 19
Crispy mushroom, cheese, burger sauce 

  LandLand
Dairy cow burger 19
Cheese, onion, pickle, lettuce

Fallow “WHOPPER” 24
Bacon, tomato, cheese, onion, lettuce

Please let us know if you have any allergies or intolerance. All dishes are served to share in the centre of the table. 
Filtered still and sparkling water is charged at £2 per person. A discretionary service charge of 15% & a £2 charity donation in support of  UN Women UK will be added to your bill.

  SeaSea 

Smoked cod’s head 29
Fallow sriracha sauce

Roasted halibut 46
Salsa macha, turnip cream, charred brassicas

Large steakLarge steak
UK dairy ribeye  12.5/100g

Please ask your server for daily availability

Venison loin chop 48
  served with chipotle chilli butter, smoked onion & red wine sauce

  
Sunday RoastsSunday Roasts

Dairy cow rump 32 Braised lamb shank 45 
Rolled pork belly 32 maitake mushroom (v/vg) 30

All served with roast potatoes, Yorkshire pudding, braised red 

cabbage parsnips, greens & gravy

Smoked cauliflower & broccoli cheese (v) 12

Non alcoholicNon alcoholic
Dragon punch 11

Dragonwell tea, apricot, mint stem, black pepper

Midsummer berry 11
Everleaf forest, Feragaia, strawberry & vanilla

sparkling cabernet

CocktailsCocktails
Tallow Bloody Mary 15

Belvedere vodka, beef-fat
 Fallow Bloody Mary mix 

Paddington 17
Hennessy VS Cognac, Buffalo Trace Whiskey 

Khoosh bitter aperitif, hazelnut, ginger 
London Honey, camomile

Small platesSmall plates
Mushroom parfait (v) 18

Smoked shiitake, home grown lion’s mane, grilled bread

	 UK dairy beef tartare & oyster 16
Oyster mayo, sesame dressing, shiso

Smoked leek Caesar salad 16
Anchovy dressing, smoked bacon, croutons

British octopus crumpet 24
Spiced butter, apple & fennel salad


