
SHARE & SIP

CHOOSE 3 SMALL PLATES:

MARINATED GORDAL OLIVES (GF, VN)

WARM BREADS & HOUMOUS (VN)

ROSEMARY FOCACCIA GARLIC BREAD (V)

HONEY & MUSTARD GLAZED CHIPOLATAS

CRISPY KING OYSTER MUSHROOMS
barbecue glaze, pak choi, black sesame (GF, VN)

GOATS CHEESE
honey, pistachio dukkah spice, pickled beets & gingerbread crisp (V, GF*)

ASIAN CRISPY BEEF SALAD
dressed spring onion, chillies, bean sprouts,mooli, miso mayonnaise, crispy noodles (GF)

FRIED SQUID
mango chilli salsa, raita, brick pastry shards

FRITTO MISTO
crispy fried haddock, prawns, squid, chive aoili, scorched lemon (GF)

SOY GLAZED PORK CHEEKS
sesame carrots, pickled ginger, crackling (GF)

TENDER STEM BROCCOLI
with chilli, garlic, lemon butter (GF, V, VN*)

CHOOSE YOUR WINE:

House White | House Rosé | House Prosecco (+£6)

3 SMALL PLATES & BOTTLE OF HOUSE WINE £30

Available Wednesday - Friday 4pm - 6:30pm*

(V) Vegetarian (GF) Gluten Free (GF*) Gluten Free Available (VN) Vegan (VN*) Vegan Available.
Full allergen information is available on request. Please be aware that all our dishes are prepared in 

kitchens where nut and gluten are present. Menu descriptions do not always display all ingredients, as well
as other allergens, therefore we cannot guarantee that any food is completely free from traces of allergens. 

Please ask a member of staff before ordering. All prices include VAT.

*Not available on Bank Holidays


