
S U N D A Y    L U N C H 

 

N I B B L E S 

Olives, sun dried tomatoes, stuffed peppers  £5.00 
 Sourdough Bread & 36’s butters £6.50  

Taramasalata & bread  £5.00 
 

S T A R T E R S  
 

Smoked eel & potato,  
apple gel, unagi, horseradish  

£11.50 
 

 Cornish red mullet, cockles,  
trout roe, elderflower 

£16.85 
 

Braised beef cheek 
liquorice onion, parsley root,  

Dorset snails 
£15.75 

 
 Roasted Greenstraight™  scallops, 

Korean bbq pork belly, plum, parsnip  
( hand dived on a single breath) 

£26.50 
 

Beetroot and horseradish soup, 
rye bread, confit beetroot 

£9.45 
 

36’s  R O A S T 
 

GuineaFowl breast, truffle, chestnut £25 
Local Lamb Cutlet £28 

  Angus Wagyu Beef £30 
 

Honey glazed parsnips, buttered caraway 
carrots, braised red cabbage, roast potatoes, 

sage, onion stuffing, Wiltshire truffle cauliflower 
cheese, Yorkshire pudding, gravy 

 

  M A I N   C O U R S E S 
 

Duck breast, roast duck liver, blood orange 
Chicory orange marmalade  

£28.85 
 

 South Downs Venison,  
Venison bolognese, walnut, fig, pear 

( recommended pink )  
£29.95 

 
Wild Halibut fillet,  

Crab, spinach, pumpkin, 
Curried lentils,  
£ market price  

 
Roasted Celeriac,  

Black garlic, Wiltshire Truffle 
£17.55 

 
   Australian Wagyu Sirloin 130g   £49.00 

 Japanese A5 Kobe Beef 120g  £77.00 
Australian Wagyu Fillet 130g  £67.00 

Australian Wagyu Tomahawk 1kg  £ 160 
(  all recommended medium rare) 

 

Served with: wagyu fat potato, mushroom, 
garlic pepper ketchup 

 
Featured wines: 

‘LC’ CRÉMANT DE LOIRE BRUT  £9.95 | £43 
SR SAUVIGNON BLANC  £8.95 | £37 
NOSTROS PINOT NOIR  £8.25 | £33 

 
 
 

 

Sunday 19th January 



S U N D A Y   L U N C H 
D E S S E R T S 

  
Blackberry Alaska,  

Lovage ice cream, cherry  
£12.85 

 
36’s SNICKiss 

Peanut, chocolate, caramel   
£13.50 

 
Bergamot, passion fruit, mango,  

( to share) 
£24.85 

 
Coconut panna cotta, caramel, 

date & rum raisin, pineapple  
£12.75 

 
Selection of artisan cheeses  

4 cheeses @ £15.50     
6 cheeses @ £19.50 
 8 cheeses @ £26.00 

 
 

TEA // COFFEE  £4.75 
served with petits fours  

 
COCKTAILS  

Espresso Martini £10 
 Boozy Apple £9.5 

Negroni £9.75 
 Mudslide £10 

 
MOCKTAILS £7 

36’s Nojito 
Apple Pie 

D R I N K S 
 

SOFT DRINKS 
 

RHUBARB CRUSH 
RASPBERRY CRUSH 
DAMASCUS ROSE  

 WILD ELDERFLOWER 
 

ENGLISH APPLE JUICE 
 ORANGE JUICE 
(270ml) £4.95 

 
 

TOMATO JUICE  
(250ml) £3.95 

 

GINGER BEER  

( 270ml)    £5.75 
 

Coke / Diet Coke /Lemonade  
£3.95 

 

TONIC: Light / Elderflower /  
Cucumber / Grapefruit & Bergamot 

£3.50 
 

Non-Alcoholic  
SEEDLIP £5.75 

aromatic/ citrus / herbal  
 

Asahi dry 0%  £4.80 
Peroni 0%  £4.80 

Erdinger 0.5 %  £5.95 
Free damm 0%  £4.95 

 

BEER 
PERONI ON TAP (5.1%)  

pint £7.80 / half £3.90 
INEDIT (4.8%) pint £8  

( malt & wheat beer brewed with spices ) 

 

ERDINGER WEISSBIER( 5.3%) (500 ml) £6.50 
CURIOUS BREW (4.7%) (330ml) £5.50 

BIRRA MORETTI (4,6%) 330ml £4.50 

 
 


