FOR THE TABLE
Nocellara olives (vg) 3
Homemade focaccia (vg) 3.5
Flatbread and dips (vg) 7-

Warm flatbread (vg) 4.5
tomato & garlic ~ sea salt & rosemary

Cannon & Cannon British charcuterie 9
bresaola, coppa, venison salami, chorizo

Camembert bread bowl, honey,
rosemary, black garlic (v) 12.

SCOTCH EGGS

Classic, coronation mayo 5
Smoked haddock, saffron aioli 6
Mushroom, truffle mayo (v) 5
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Beef burger, picklgs t’
Add cheddar, blue chee
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pistachio 6.5

Grilled artichokes, cannellini purée,
Leccino olives, caper pesto (vg) 6.5

Salt & pepper calamari, aicli 6.5
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Baked goat’s cheese & prosciutto, braised shallots, lamb lettuce &

Smoked haddock fishcake, pepper coulis, pea & herb salad 7
Ginger & chilli beef, mooli & cucumber slaw 6.5

PIZZA
(Price 12" / 20™)

Chorizo & goat’s cheese, black olives,
tomato mozzarella cheese 11 / 28-

Vegan: Grilled aubergine courgette,
piquillo peppers, vegan mozzarella,
rocket (vg)12 /29

Ham, grilled artichokes, mushroom,
black olives, tomato,
mozzarella 10.5 / 26.5

Serrano ham & sun dried
tomato 11 / 28

Fiorentina: egg, baby spinach,
Parmesan, tomato,
mozzarella 10.5 / 26.5

Margherita: tomato, buffalo
mozzarella, fior di latte,
basil (V)95/225

Ifqn Sausage, chorizo, roast
), mozzarella 11.5 / 28.5




