
 
 

 

 

      

              

Spiced plum, rum, apple.  11 

Botivo, 0% aperitivo, soda + orange.   8 
 

 

Smoked almonds. V   5 

Fennel, garlic + chili Gordal olives. V   5 

House focaccia, hay smoked butter V or whipped pork fat.   6 

Hummus, sweetcorn, jalapeño, sourdough. V   9 

Delica pumpkin, burrata, hazelnut, hot honey. V   15 

Padrón peppers, labneh, dukkah. V   8 

Braised hipsi cabbage, yeast + peppercorn sauce. V   18 

Sea bream, puttanesca, bisque.   21 

Barbary Duck breast, chestnut, chicory, mooli.   24 

10 oz pork chop, burnt apple.    28 

 

Queen kale, romesco sauce, whipped feta. V   7 

Crispy Ratte potatoes, green olive verde, garlic + lemon aioli. V   8 

French Fries. V   6 

 

 

 
 

Due to the nature of our kitchen we cannot guarantee that food prepared will be free from allergen ingredients. 10% optional 
service will be added to tables of 5 or more, this is all given directly to the team serving on the day + equally shared. 
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Basque cheesecake, poached plum.   12 

Dark chocolate mousse, crème fraiche.   12 

Cheese plate, quince paste, sourdough crisps.   14 

  

 

Lapeyre, Jurancon Magendia Organic. France ‘20       100ml     14 

Pedro Ximenez Vino Dulce Natural, Emilio Hidalgo. Spain    50ml       7 

Espresso Martini    12 

Liquor coffee  9 

       
Espresso   3 

Americano   3.60 
Flat White   3.80 

Cappuccino   3.80 
Cortado   3.60 

Latte   3.80 
Iced Latte   3.80 

Mocha   4.25 
Hot Chocolate   3.60 

Pot of Tea   3.50 
English Breakfast, Earl Grey, Peppermint, Green, Camomile, Lemon + ginger. 

 

+ Syrup 50p Vanilla, Caramel, Cinnamon, Pistachio, Pumpkin Spice 
+ Decaf 25p + Oat Milk 50p    + Coconut Milk 50p 
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