
EST 2025

SUMMER MENU

NORTH HILL

wed & thur 5-9pm fri-sun 5-9:30pm
- please inform us of any allergies prior to ordering -

kitchen hours

cocktails

snacks + smalls

PLATES

NEGRONI
gin, sweet vermouth, 

campari
£12

olives (v) (gf) £4

porthilly oysters, mignonette, hot sauce (gf) x3 £12 / x6 £22 

house pickles: yuzu cucumber, curried cauliflower, pink peppered radish (v) (gf) £4 

grilled garlic & rosemary focaccia, lemon olive oil, balsamic (v) (gf) £5 

white crab, crab mayo, pea panna cotta, pickled cucumber, grilled focaccia (gf*) £15

scotch egg, garlic butter aioli, bacon crumb, crispy onions £10

scallop, chicken crackling, pickled jalapeño, apple £5.50 (gf)

cauliflower, curry mayo, chillies, pickled reds, coriander, crispy onions (v) (gf*) £8

NORA’S croquette, caviar, black garlic, pickled shallots, chicken crackling (v*) £8

venison tartare, parmesan taco, charcoal mayo, pickled shallots £10

MONKFISH ROLL
chargrilled monkfish, new england

brioche, curry mayo, pineapple salsa,
pickled reds, clarified butter, fries

£25

TUNA OVER CHARCOaL
tuna loin, yuzu chimichurri, nori

£27

CRISPY GNOCCHI
burrata, fried basil, smoked courgette,

tomato jam
£19

NORA’S O.F.
beef fat bourbon,
maple, bitters

£12

SPICY MARG
mezcal, chilli,
triple sec, lime

£13

aperol spritz £5

citrus chicken
24 hour brined chargrilled ½ chicken

salt & vinegar sour cream,
pickled jalapeños, charred lemon

£22  

confit pork belly
smoked peach, mustard braised chicory

£25

steak frites
bavette cooked over charcoal, 

beef butter, fries
choice of sauce 

£25

only pans
rum, banana, pandan,
lime, condensed milk

£13

a discretionary 10% service charge will be added to your bill 



EST 2025

SUMMER MENU

NORTH HILL

STEAKS

SAUCES

SIDES

dessert

CÔTE DE BOEUF
the king of steaks! tender, 

excellent marbling,
recommended medium rare

32oz £90

skin on fries (gf) (v) £5 

pommes anna (gf) (v) £8.5 

smashed new potatoes, salt & vinegar soured cream, springs onions £8 (gf) (v)

add parmesan to any of the above +£2

smoked aubergine, miso butter, toasted cashews, feta, (v) half/whole £8/ £12.5 

charred hispi, blue cheese, charcoal mayo, crispy onions (v) (gf*) £8 

green leaves, balsamic vinaigrette (gf) (v) £5 

gem lettuce, caesar dressing, caviar, crispy panko, parmesan (gf*) (v*) £9/£16 

charred tenderstem, nduja butter, lemon, parmesan, crispy panko (v*) (gf*) £9 

oyster mushrooms, honey tamarind & lemon soy glaze (v) £10

roasted bone marrow, anchovy butter, herb panko (gf*) £7

charcoal roasted padron peppers, lemon olive oil, maldon salt (gf) (v) £7

strawberry panna cotta, meringue, lemon curd, black pepper strawberries (gf) £10 

warm rum cake, salted caramel, roasted banana, candied pecans (v) £9 

chocolate brûlée, choccy orange cookies (v) (gf*) £10 

petit fours: vanilla & clotted cream fudge, raspberry fruit pastille,

blueberry & mint marshmallow (gf) (v*) £7

affogato (v) (gf*) £7 

ice creams £2.5 per scoop:

salted caramel, clotted cream vanilla, peanut butter, honeycomb (v) (gf)

Chateaubriand
lean and tender from the 

end of the filet, 
recommended rare/medium rare

24oz £95

café de paris butter (v) £4 NORA’S steak sauce (v) £3 peppercorn (gf) £4 
béarnaise (v) (gf) £3 chimichurri (v) (gf) £3 charcoal mayo (v) (gf) £3

SIRLOIN
firmer than ribeye, bold flavour

recommended medium rare
10oz £32

RIBEYE
tender, excellent marbling,  

big flavour,
recommended medium rare

22oz £65

RUMP
firmer than sirloin, intense flavour

recommended medium rare
12oz £28

a discretionary 10% service charge will be added to your bill 

our beef is sourced from small farms in and around devon & cornwall.
dry aged for at least 4 weeks to intensify flavour and improve tenderness.

all steaks are cooked over charcoal and basted with beef butter. 

- please inform us of any allergies prior to ordering -



EST 2025

SET MENU

2 courses £28 / 3 courses £34

NORTH HILL

STARTER

main

dessert

a discretionary 10% service charge will be added to your bill 

- please inform us of any allergies prior to ordering -

runs 5-9pm wednesday & thursday
5-6:30 friday

scotch egg
garlic butter aioli, bacon crumb,

crispy onions

roasted cauliflower
curry mayo, chillies, pickled reds,
coriander, crispy onions (v) (gf*)

CRISPY GNOCCHI
burrata, fried basil, smoked courgette,

tomato jam

steak frites
bavette cooked over charcoal, 

beef butter, fries
NORA’S steak sauce 

strawberry panna cotta
meringue, lemon curd, black pepper

strawberries 

warm rum cake 
salted caramel, roasted banana, candied

pecans
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