
BREAD, BALSAMIC OLIVE OIL (VE) £5 
HOUSE MARINATED OLIVES (VE) £5

SMOKED ALMONDS (VE) £5
-

PADRON PEPPERS, SMOKED SEA SALT (VE) £5
BRITISH CHARCUTERIE PLATE, CELERIAC REMOULADE, CORNICHONS £9/£15

SCOTCH EGG, BBQ SAUCE £7.50
SLOW ROAST SHOULDER OF LAMB CROQUETTES, TZATZIKI £9.5

SALAD OF ROAST MISO AUBERGINE, CAULIFLOWER, FIG, FETA, PINE
KERNELS, MISO TAHINI, YOGHURT DRESSING (V) £8 

PIQUILLO PEPPERS STUFFED WITH WARM SALT COD BRANDADE, MILD
CURRY SALSA £9.5

BURRATA, FENNEL, ORANGE & BEETROOT (V) £9.50 
BANG BANG VEGETABLE SALAD (V) £8.5

TEMPURA FILLET OF HADDOCK, CURRY MAYO, SUGAR SNAPS, FRIES £16.5
HOT DOG NEW ORLEANS, JALAPENO, SWEETCORN SALSA, HARISSA

YOGHURT, DIJON MAYONNAISE, CRISPY SHALLOTS, FRIES £8
PLANT-BASED BURGER, ROAST BEETROOT, CHILLI CRÈME FRAICHE, ASIAN

SLAW, CARROT, GINGER MISO DRESSING, FRIES (V) £14 
WAGYU BEEF BURGER, FLAT MUSHROOM, RACLETTE, CARAMELISED

ONIONS, AIOLI, TOMATO CHUTNEY, FRIES £18
-

PARMESAN, TRUFFLE CHIPS (V) £6 
SWEET POTATO CHIPS (VE) £6

- 
CHEESE PLATE – CASHEL BLUE, WIGMORE, & CORNISH YARG  £4.5 EACH OR

THREE FOR £12.5
 

(V) = VEGETARIAN (VE) = VEGAN

MENU


