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 (V) Vegetarian (DF) Dairy Free (VG) Vegan (GF) Gluten Free 
Adults need around 2000 Kcal a day. All produce is prepared in an area where allergens are 

present. For those with allergies, intolerances and special dietary requirements who may 
wish to know about the ingredients used, please ask a member of the Management Team. 

A 12.5% discretionary service charge will be added to your final bill 
 
 

(V) Vegetarian (DF) Dairy Free (VG) Vegan (GF) Gluten Free 
Adults need around 2000 Kcal a day. All produce is prepared in an area where allergens are 

present. For those with allergies, intolerances and special dietary requirements who may wish 
to know about the ingredients used, please ask a member of the Management Team. 

A 12.5% discretionary service charge will be added to your final bill 
 
 

 

ADDICTIVES 

 
ROSEMARY ROASTED NUTS (483 kcal) (VG) — 6.5 

 

GUINDILLA OLIVES (315 kcal) (VG)(GF) — 6.5 
green harissa marinated 

 
FROM 5 PM to 9:30 PM 

 

 

TARO CHIPS (569 kcal) (VG)(GF) — 6.5 

amchoor mango chutney 

 

SAVAGE FRIES (514 kcal) (V) — 6.5 

 

spice rub, garlic aioli 

 

NETTLE AND WILD GARLIC 
ARANCINI (552 kcal) (V) — 9.5 

spiced sambal mayo 

 

“BANG BANG” CAULIFLOWER (159 kcal) (VG) — 9.5 
gunpowder spices 

 

GOAT’S CHEESE, PEA & TARRAGON 
CROQUETTES (543 kcal) (V) — 9.5 

mint yoghurt 

 

PANCETTA MAC & CHEESE 
BON BONS (780 kcal) — 9.5 

apple chutney 

 

 

 
FROM 5PM to 9:30PM 

 

SMALL WONDERS 
 

MARINATED HEIRLOOM  
BEETROOT (336 kcal) (V) — 12 

 

sumac chutney, sun-dried tomato pesto, goat’s cheese labneh 

 

 

ZHOUG ROASTED  
CELERIAC (717 kcal) (V) — 14.5 

 

cashew cream, tender steam broccoli, barberries, spicy nut crumbs  

and flat bread 

 

 

SCALLOP KUNAFA (473 kcal) (DF) — 16.5 

 

two scallops, harissa sauce and rose 
 
 

CRISPY MASALA SQUID (734 kcal) (DF) — 15.5 

 

tomato and coriander chutney 
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TEASING BITES 

 
BBQ PULLED JACKFRUIT  
SLIDERS (560 kcal) (V) — 19 

 

chipotle relish, avocado slaw 
 

 

CITRUS BUTTERMILK  
CHICKEN SLIDERS (783 kcal) — 19 

 

kimchi slaw, Korean ketchup 
 

 

BEEF SLIDERS (728 kcal) — 19 

 

shoestring sweet potatoes, smoked cheddar, pickled beetroot 
 
 

PULLED DUCK BAO BUNS (378 kcal) (DF) — 22 

 

spicy plum sauce pickled carrot and mooli, poppy seed 
 

NEVER SAY NEVER 

 
MINI CHURROS (656 kcal) — 9 

salted caramel and chocolate sauce 
 

 

 

 

COFFEE 

 
AMERICANO — 5 

 

CAPPUCCINO — 5 
 

ESPRESSO — 4 
 

DOUBLE ESPRESSO — 4.5 
 

LATTE — 5 
 

HOT CHOCOLATE — 5 

 
TEA 

 
HOPE & GLORY LOOSE LEAF TEA — 5 

 

Organic English Breakfast | Organic Chamomile | Organic Chaquoing 

Green Tea | Organic Darjeeling | Organic Earl Grey | Organic Jasmine 

Pearls | Organic Peppermint Tea | Organic Red Velvet 
 
 
 

 
 


