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(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option

Please let us know if you have any allergies or dietary requirements. While we offer gluten-free menu options, we are not a
gluten-free kitchen. Cross-contamination could occur and our restaurant is unable to guarantee that any item can be completely

free of allergens. Please note a discretionary optional 10% service charge will be added to your final bill.
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LIGHT BITES
Served from the bar

TA PA S

Marinated olives (VE, GF)

Sumac flatbread & hummus (VE)

Garlic & dill mushrooms (VE, GF)

Cajun spiced padron peppers (V, GF)

Panko prawns & garlic aioli
Salt & pepper squid, goma sauce

Chicken fingers with sriracha mayonnaise

Fig & prosciutto on sourdough (V)

French fries or chunky chips (VE)

Truffle and Parmesan cheese fries (V)

SA L A D S

Tomato, red onion, feta and cucumber (VE, GF)

Avocado and roast pepper (VE, GF)

Grilled chicken, pesto and olive (GF)

SA N DW I C H E S

Honey roast ham and mustard (GFO)

Chicken celery and chorizo (GFO)

Smoked Salmon and horseradish (GFO)

Cheese and Branston pickle (V, GFO)

C L A S S I C  FAVO U R I T E S

6oz beef burger, Monterey Jack cheese, lettuce, tomato and relish in a brioche bun (GFO)

Crispy fried chicken burger, kimchi, lettuce, tomato and sriracha mayonnaise in
a brioche bun (GFO)

Hand battered fish & chips, tartar sauce and mushy peas (GFO)

Pan fried gnocchi with mushrooms in a cream sauce (VEO, GFO)
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