
Please let us know if you have any food allergies or special dietary requirements. 
A discretionary 15% service charge will be added to your bill. All prices include 20% VAT.

Origin Croquettes Collection £16

Haggis croquette, saffron & lardo arancino, mushroom, salami, ’nduja & black pudding 

Black Pig Lardo on Focaccia Toast £7

Tempura Oyster, Wasabi Dressing £12

Origin in House Charcuterie 

£15 per guest | £28 to share 

Scottish West Coast Oysters 

1/2 dozen £21 - dozen £39

Available condiments, fresh lemon, tabasco, apple balsamic, nam jim, mignonette

 King‘s Sturgeon Caviar Aquitaine 50g  £95

cream cheese, blinis

Hand Dived Scottish Scallop £24

Courgette velouté , black pudding, cherry tomato emulsion, ginger and lemongrass air  

Salt Backed Beets £14

 goat curd, pickled shallots & apple, black garlic mayo

Black Angus Steak Tartare £18

smoked egg yolk jam, salmoriglio dressing

Beef and Pork Jowl Skewer  £16

 chimichurri emulsion  

Morteau Sausage £14

braised lentils, mustard vinaigrette  

Nibbles

Starter



Please let us know if you have any food allergies or special dietary requirements.
A discretionary 15% service charge will be added to your bill. All prices include 20% VAT.

Chargrilled Texel lamb £40
Haggis ballotine, neep & beetroots puree, lamb jus

 
Grilled Black Pig £38

Smoked sweetcorn sauce, edamame beans and bacon, pork jus reduction 

Stout-Braised Black Angus Beef Cheeks & Neck £38
Roscoff onion puree, potato mille-feuille, baby carrots, red wine jus

Charred Celeriac Steak £32
Carrots jam, shimeji mushrooms, spicy sweet glaze 

Beef Goulash & Smoked Sausages £38

Cornish Grilled  Butterfly Red Mullet £42
Fumetto velouté, heritage carrots salad & pickles

Beef Dripping Chips £7 

Olivier Salad £7

EVO oil, Smashed Potatoes and Fresh Herbs £7

French Beans, Citrus Dressing £7

Roasted Maple Glazed Heritage Carrots £7

Butcher’s Cuts
At Origin, we practise nose-to-tail butchery, using every part of every beast. Our Black Angus cattle come exclusively from

our family farm, and each cut is aged for 40 days to achieve deep flavour and exceptional tenderness.
Because we honour every part of the animal, our daily steak selection is limited. 

Some cuts may be familiar, while others might be new to you but all reflect our commitment to “great taste, no waste.” Once
they’re gone, they’re gone.

Ask about today’s selection!

Mains

Sides
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