THE
SELKIRK D]

STARTERS DRINKS

Hummus, dukka ..o 5 Before

Chargrilled squid, cherry tomatoes, Campari, Blood Orange............. 6

chermoula & LemMOM....ii.uiitiit ittt eeaeeaens 7.5 Aged NEGroni.....ooo oo 7

Chicken wings, green harissa........ccccccviiiiiiiinninn. 6.5/12

Pico de Gallo, guacamole, tortilla chips..............coooo.w 5 After

Little lamb shish, garlic cream, sesame............... 6.5/12 Aged Manhattan..............c.uve. 7.5

‘Nduja croquettes, aiolid......cccoiiiiiiiiiiiiiiiiiiiiiiiniens 6 Espresso Martini.................... 8
Smoked Whiskey Sour............. 7.5

MAINS

All dishes are grilled over English charcoal.

Charred cauliflower, tahini, POMEGIrana e, . i i e e 6/9
O, PANE NUE S, PAI S Oyttt ittt e e e e et et e et e e e et e e e e 14
Spring chicken, rose harissa, PreservVed LeIMONS. .. .....uiiiiii ettt et 12
Pork & chorizo burger, pickled fennel, Crispy Delly.. .o, 11.5
Cumin lamb leg, z’atar, flatlDread . 13.5
Beef short rib, Chipotle Gla iz ittt e e e ettt et et e e 15
Bavette steak, ChimiChurri e 14
Confit duck leg, CalQOot ONION, TOMESCO. . ittt ittt ettt ettt ettt et e ettt et eeeeeiiieeeens 12
RID eye, CRImd O U T Lo e e e 20

All served with house salad & hand cut chips

SIDES PUDDINGS
Jerusalem artichokes, lemon, Raspberry parfait.........oooociiiiiiiiiiiii.. 5.5
garlic, ParsSley..iiiiiiiiiiiiiiiiiiiiiiiiaieans 4 Little chocolate pot,
Roasted delica pumpkin, yoghurt, ginger biscult........cccoiiiiiiiiiiiiii 6
[S1eh o R o o T 4 Rhubarb, ruby grapefruit crumble, ice
Grilled purple broccoli, (o3 S To 1 R 6
almonds, chilli..iiiiiiiiiiiiiiiiiiiiiiieiiiiinne, 4 Lemon treacle, creme fraiche............... 5.5
Grilled scallion onions..........cccvvviiinnnnnn.. 3

Scoop Of Ice Cream.....ccciiviiiiiiinieeinnnnennn 1.5

Hand cut chips......coooiiiiiiiiiiiiiiiiiiin 3




