


FOR THE TABLE

SALAD

MEAT

VEGETABLES SEAFOOD

SIDES

DESSERTS

PIZZETTAS

SLIDERS

WARM BREAD BOARD (V)
olives, chimichurri, flavoured butters

SEA SALT GARLIC BREAD (V)
Add Tomato  +1
Add Cheese   +1.5

HUMMUS AND PITTA (Vg)
chilli oil, toasted seeds & pomegranate

CAMEMBERT DOUGH BOWL (V)
with hot honey

MEZZE PLATE (V)
olives, hummus, baba ganoush, halloumi 
skewers, feta parcels

ASIAN SALAD	 (V / Gf)
Asian slaw, coriander, mint, honey soy 
dressing & spiced peanuts
Add Duck   +2

GRILLED GOATS CHEESE (V / Gf*)	  
beetroot, pear & caramelised walnuts

CAESAR SALAD (V)	
romaine lettuce, herb croutons,  
parmesan & Caesar dressing
Add Chicken & Bacon   +2
Add Halloumi   +1.5

ROASTED SQUASH (Vg / Gf)
quinoa, crispy kale & pomegranate
Add Spiced Chicken   +1.5	
Add Spiced Halloumi   +1.5

CLASSIC SALT & PEPPER  
CHICKEN (Gf)
tossed in chilli, onion & peppers

SLOW COOKED PORK RIBS (Gf)	
with the choice of bbq, salt & pepper or 
sweet & sour

CHICKEN SPRING ROLLS	
with sweet & sour dipping sauce

CRISPY DUCK BAO BUNS	
with cucumber spring onion and hoisin

TANDOORI CHICKEN SKEWER (Gf)
Spiced onions & mint yoghurt

ITALIAN MEATBALLS (Gf)
rocket & parmesan

LAMB KOFTA PITTA	
pomegranate salad & smoked yoghurt

CROQUE MONSIEUR CROQUETTES	
with dijon mayo

RUMP STEAK (Gf)	
served pink with chimichurri & grated 
parmesan

VEGETABLE BAO BUNS (Vg)	
crispy onions & sriracha mayo

TEMPURA VEGETABLES (Vg / Gf)	
courgette aubergine and squash sweet 
chilli and lime jam

GOATS CHEESE POPSICLES (V)
hot honey with pomegranate beetroot 
dressing

SOUTHERN FRIED CAULIFLOWER 
WINGS (Gf)	   
Tossed in BBQ sauce (Vg), Sweet & sour 
(Vg), or southern fried gravy

GREEK FETA PARCELS (V)	
Honey drizzle

HALLOUMI SKEWER (V / Gf)
cherry tomatoes, courgette, pitta & 
pomegranate salad

SMOKED MACKEREL PÂTÉ	
with crème fraîche & toasted sourdough

FRITTO MISTO	 (Gf)
lightly battered pollock, king prawns & 
calamari with aioli
Upgrade to Sharer   19	

GIANT SHELL ON PRAWNS (Gf)
with garlic butter
Upgrade to Sharer  24		

SPICED CALAMARI (Gf)	
crispy parsley and aioli

FISH & CHIPS (Gf)	
vinegar salt & tartar sauce

KING PRAWNS	
chilli, garlic & smoked paprika.  
Served with sourdough

SKIN-ON FRIES (Vg / Gf)	

SALT & PEPPER FRIES (Vg / Gf)	

TRUFFLE & PARMESAN FRIES (V / Gf) 

SWEET POTATO FRIES  (Vg / Gf)

LOADED TOTS	 (Gf / V*)
cheese & bacon

TENDERSTEM BROCCOLI  (Vg / Gf)	
chilli & garlic

GREEN BEANS (Vg / Gf)	
toasted almonds

GARLIC CREAMED SPINACH (V / Gf)
	

NUTELLA BLONDIE (V)

APPLE & BERRY CRUMBLE (Vg / Gf)

TIRAMASU (V)
 
PEAR FRANGIPANE TART  (V)

CHOCOLATE BANOFFEE ECLAIR (V)

WHITE CHOCOLATE & RASPBERRY 
CRÈME BRÛLÉE (V / Gf)

FRESH MOZZARELLA, CHERRY 
TOMATO & BASIL OIL (V)

SERRANO HAM, MUSHROOM & 
OREGANO

MILANO SALAMI & N’DUJA

ROSEMARY ROASTED BUTTERNUT 
SQUASH, CRISPY SAGE & HOT 
HONEY  (V)

SMASHED BEEF SLIDERS	
smoked bacon, Monterey Jack, pickle, lettuce 
& tomato

SOUTHERN FRIED CHICKEN	
gem lettuce & black pepper mayo

MARINATED HALLOUMI  (V)
grilled red pepper hummus & harissa mayo

SOUTHERN FRIED CAULIFLOWER  (V)
gem lettuce, spicy mayo, tomato & pickle
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V - Vegetarian      Vg - Vegan    
  Gf - Gluten Free      * - On Request

Our dishes are served as soon as they are 
ready so that you can enjoy them at their best.

This means there is no particular order. As a 
guide we’d suggest ordering 5 or 6 dishes to 

share between 2 people. You can always order 
more later!

Our food is freshly prepared using quality ingredients 
from trusted suppliers, supporting independent 

producers wherever possible. As allergens are handled 
in our kitchen, we cannot guarantee against cross-

contamination. 

Please tell your server about any allergy, intolerance 
or coeliac disease before ordering. Full allergen 

information is available on request.


