
An optional 12.5% service charge will be added to the bill.

Miso
Honey

Chicken
asian slaw, coriander,
served with fries  £12

Chicken
Wings

spicy barbeque,
blue cheese sauce, coleslaw

£7 (small)  £12 (large)

Slow Roast Chicken
choice of salsa verde

or spicy BBQ sauce, fries
£12 (half)  £23 (whole)

Chargrilled Chicken Salad
avocado, red pepper, crispy capers,

mustard mayo, baby gem lettuce  
£11.50

Chicken

Brunch
Available 11:30am - 2:00pm

Breakfast
Burger

merguez sausage, egg,
bacon, cheese  £8

Avocado
& Feta (v)

sourdough toast
£8.50

Fluffy Pancakes
option 1: berries, vanilla mascarpone £8.50

option 2: bacon, banana, maple syrup  £9

Ham & Cheese
Toastie

caramelised onion, 
monterey jack  £8

French
Toast

strawberries,
salted caramel £8

Smoked
Mackerel Hash

poached egg,
spring onion  £9

Eggs
Benedict

muffin, poached egg, 
ham, hollandaise  £9

Poached Eggs,
Avocado & Chorizo 

sourdough toast
£9

Eggs Royale
muffin, smoked salmon, 

poached eggs, caviar, 
hollandaise  £12

Chicken Burger
jerk sauce, coriander chilli slaw,

monterey jack  £11

Burgers

Falafel Burger (v)
tahini, halloumi, spiced yoghurt,

grilled aubergine  £9

Brie Burger 
caramelised onion, lettuce,

tomato  £11

Our burger patties are made of dry-aged chuck steak,
weighing 6oz and cooked medium.

All are served in a brioche bun & with fries.

No 32 Classic
bacon, monterey jack,

relish, pickles  £12

Spicy Burger
blue cheese, kimchi,

mustard mayo, leaves  £12

Surf & Turf Burger
beef patty, garlic tiger prawns,

kimchi, monterey jack  £16

Tuna Niçoise Salad
soft boiled egg, green beans,
cos lettuce, anchovy mayo

£11.50

Thai Prawn Salad
glass noodles, cucumber

ribbons, ponzu sauce
£12

Chargrilled Chicken Salad
avocado, red pepper, crispy capers,

mustard mayo, baby gem lettuce  
£11.50

Super Grain Salad (v)
pomegranate, mixed grains,

grilled veg, almonds
£10 (add goats cheese for £2)

Salads

Starters
BBQ Pork Belly
prawn dumplings,

wilted pak choi
£9

Heritage Tomatoes (v)
olive tapinade, bloody mary granita, 

purple basil
£7

Tempura Prawns
sweet chilli sauce

£7

Salt & Pepper Squid
singapore sauce

£7

Fish/Grill

SAUCES (all £1) - peppercorn, béarnaise, confit garlic butter, truffle butter

Our steaks are dry aged for a minimum of 28 days
and are served with slow-roasted tomato & salad.

Rib-Eye £19/7oz  £24/10oz

Sirloin £18/7oz  £24/10oz

Fillet £28/7oz

Minute Steak £12

Tiger Prawns £6

Scallops £7.50

Half Grilled Lobster market price

Steak Add Ons

Fish

Tuna Steak
served pink,
chunky pineapple salsa

£17.50

market price, half/wholeLobster
confit garlic butter, fries

Sea Bream Fillet
singapore noodles,
pak choi

£16

Crispy Skin Salmon
fennel, grapefruit,
almond, cous cous salad

£16.50

Fish & Chips
peas, tartare sauce,
served with fries

£12.50

Steaks

Sides
Garlic & Thyme
Salt Fries (v)

£3.50

Beer Battered
Onion Rings (v)

£3.50

Sweet Potato
Mash (v)

£3.50
Rocket, Feta &

Onion Salad (v)
£4

Charred Tender
Stem Broccoli (v)

£4

Chargrilled Spring
Vegetables (v)

salsa verde,
stuffed baby pepper  £12.50

Squash, Aubergine &
Goat’s Cheese Stack (v)

arancini, pine nuts,
fine beans  £13

Vegetarian

To Share

Charcuterie Board
pickles, crostini, brie de meaux,

homemade chutney  £13

Goats Cheese Board
fig, walnuts, grilled bread,

truffled honey  £14

32 Fish Platter
cured salmon, calamari,
pan fried prawns  £15

Skillet of Mussels
chilli, garlic, white wine cream,

grilled bread  £12


