
soup of the day  6-
with sourdough bread

espinacas con garbanzos 7-
Sevillian style spinach and chickpea stew
with garlic, cumin and red wine
served with sliced sourdough 

linguine & sugo  13- 
tomato, black olive and capers with confit
garlic, extra virgin olive oil and maldon salt

polenta & mushroom ragu  13- 
creamy cheese polenta served with a
mushroom and thyme ragu

SMALL
PLATES

add handcut chips   +3 
add 
cheese | jalapenos | mushrooms | caramelised onions  +0.5 
sausage | haggis | bacon | black pudding                           +1.5 

quarter pounder  11.5

hand made seitan patty with a mushroom ketchup, crispy
lettuce, red onion and pickle in a brioche roll

crispy cheese polenta balls  7-
with sugo

roast brussel sprouts  6.5

with lemon and za’atar

garlic & rosemary roast baby potatoes 6.5

beetroot & walnut romesco & leek tempura  7- 

house focaccia with warm ajo blanco dip  6.5

herb farinata  7-
Italian gram flour savoury pancake with salt, 
rosemary & thyme

roast butternut squash, sundried tomatoes
and mixed greens
 small plate 6.5   |  large plate 9- 

PIZZA

LARGE
PLATES

BURGER

extra cheese +1
olives | chillies | caramelised onions       +0.5 

mushrooms | sausage
haggis | black pudding        +1.5 

extra toppings

margherita  10- 
sugo, mozzarella, basil, evoo 

pizza bianca  12- 
white cheese base, roast squash, caramelised onion, sage

pizza puttanesca  12- 
capers, olives, red onion, pesto
finished with a basil & rosemary oil
pizza fungi  12- 
mushrooms, bacon, sage

roast fennel sausage, greens, chilli oil  12.25 

hand cut chips  4.5

cheese | baconnaise | garlic mayo   +1
garlic oil | za’atar oil | rosemary oil

truffle oil   +1.5

Let us know if you have any allergens or intolerances
Our kitchen uses sesame, nuts and other allergens

and our fryer is used for frying soy and gluten

A discretionary 10% service is added
to all tables of 6 or more


