
S M A L L  P L A T E S
A N Y  3  F O R  £ 1 5  O R  5  F O R  £ 2 5 

We recommend 3 dishes each, or sharing 5 dishes between two

T H E  D E L I  B O A R D   1 8 . 0 0

Fennel salami, Coppa ham, prosciutto crudo, 
box-baked Camembert, red onion chutney, Iberico 

ham croquettas, bread and olives, cornichons  
and guindilla chillies

T H E  M E Z Z E  B O A R D  ( V )   1 5 . 0 0

Pea, feta & mint falafels, kale pakora with jackfruit 
chutney, grilled halloumi, smashed avocado, 

beetroot and apple houmous, classic houmous, 
warm breads and a quinoa, spiralised carrot & 

pomegranate salad

T H E  G R A Z I N G  B O A R D †   1 6 . 0 0

Chorizo and halloumi skewers, teriyaki chicken 
skewers, salt and pepper calamari, houmous, 

flatbread and All Bar One nachos

O U R  S H A R I N G  B O A R D S
Enjoy our chef’s selection of flavours from around the globe. 

Perfect for two to share. 

C R U S H E D AVO C A D O & TO M ATO 
B R U S C H E T TA (V E )  5 . 50

With Kalamata olives and red onion 

B U T T E R M I L K  C H I C K E N 
W I N G S   6 . 5 0

Southern fried buttermilk chicken 
wings glazed with Korean inspired BBQ 
flavours of ginger, garlic and soy

I B E R I CO  H A M  
C R O Q U E T TA S  5 . 9 5

With Saffron aioli

BOX-BAKED CAMEMBERT (V) 8.50

With toasted ciabatta

S A LT  &  P E P P E R  C A L A M A R I   5 . 75

Tossed in citrus, red pepper and pink 
peppercorn seasoning with a sweet chilli 
and lime dip

PA D R Ó N  P E P P E R S  ( V E )   5 . 7 5

Sprinkled with Maldon sea salt

C H O R I ZO  &  H A L LO U M I 
S K E W E R S   5 . 7 5

Served with pico de gallo salsa

S E A S O N A L  M U S H R O O M 
T E M P U R A † ( V E )   4 . 9 5

Toasted sesame & miso dip

H O U M O U S D U O (V E)   5 . 75 

Beetroot & apple houmous and classic 
houmous. Served with flatbread, rustic 
breads and crudités 

PA N  F R I E D  K I N G  P R AW N S   5 . 9 5

Pan-fried with tomato, chilli & paprika 
with baby kale & warm ciabatta

STO N E B A K E D  G A R L I C 
F L AT B R E A D  ( V )   5 . 5 0

Topped with rocket and Italian-style  
hard cheese with an extra virgin olive oil 
and balsamic vinegar dressing
 
DRESSED MIXED SAL AD (VE) 4.50

Cherry tomatoes, cucumber, spiralised 
carrot, baby kale, brown rice and quinoa

LO B ST E R  M AC N C H E E S E †  5 .95

In a smoked applewood Cheddar sauce

G I N G E R  T E R I YA K I  
C H I C K E N  S K E W E R S †  5 . 9 5

Served with pickled vegetables and 
sesame seeds
1407kJ/335kcal. This dish is high in protein

L A M B  KO F TA S   6 . 9 5

Quinoa tabbouleh salad, pink 
peppercorn yoghurt and micro 
coriander leaf

C H I C K E N  Q U E S A D I L L A

Chargrilled tortilla with pulled chicken, black beans, 
peppers, lime and mozzarella. Served with pineapple 
and habanero ketchup

P E A ,  F E TA  &  M I N T  FA L A F E L  W R A P  ( V )

With pomegranate, houmous and zatar sprinkle

F I L L E T  S T E A K  S A N D W I C H

With crispy shallots, onion chutney, watercress and 
Dijon mayonnaise on the side
2.50 supplement

C H I C K E N ,  G R E E N S  &  G R A I N S 

Grilled chicken, chopped spinach, spiced quinoa 
& brown rice, broccoli, soya beans and lemon oil 
dressing 
vegan option available 

LO B S T E R ,  B A C O N  &  AV O C A D O 
S A N D W I C H †

Served open - lobster mayonnaise, smoked back bacon, 
chopped cos lettuce & smashed avocado
2.50 supplement 

F I S H  F I N G E R  W R A P 

Two lightly breaded cod goujons in a flour tortilla 
with chopped cos lettuce and tartare sauce 
on the side

G R I L L E D  C H I C K E N  F O C A C C I A

With smashed avocado, roasted red pepper, rocket, 
SunBlush® tomato and basil dressing

R A I N B O W  W R A P  ( V E ) 

Beetroot houmous, artichoke, fresh avocado, carrot,
fire roasted peppers & rocket leaves in a flour tortilla
1841kJ/438kcal

P E R F E C T  F O R  L U N C H  £ 7
Served until 5pm. All sandwiches and wraps are served with a choice of salad, fries or a mug of tomato, vegetable and quinoa soup (swap to sweet potato fries +£0.75)

C H I P S  &  D I P S 

F R I E S  3 . 0 0

with smoked paprika and saffron aioli (V) 3.75
with Parmesan, truffle oil and rosemary 3.75
with burnt end beef chilli & Monterey jack melt 4.00

S W E E T  P OTATO  F R I E S  ( V E )  3 . 7 5

T R I O  O F  F R I E S   8 . 5 0 

Perfect to share 

Three buckets of fries: Fries with smoked paprika 
and saffron aioli, fries with Parmesan, truffle oil and 
rosemary, sweet potato fries with sour cream and 
Cajun dusting 

A L L  B A R  O N E  N A C H O S  ( V )  8 . 5 0
Topped with Monterey Jack cheese, salsa, sour 
cream, guacamole and jalapeños 
Add burnt end beef chilli and pineapple  
& black bean salsa  2.00 

R U S T I C  B R E A D  &  O I L  ( V )  2 . 5 0

T U R N  O V E R  F O R  M A I N  P L A T E S  &  B U R G E R S

F O O D



2 8  D AY  A G E D  9 O Z  R I B E Y E †   1 5 . 9 5 	

Served with peppercorn sauce, watercress and 
Parmesan & rosemary fries
Add Pan-fried king prawns  3.00

F I S H  &  C H I P S   1 1 . 5 0 	

Tempura cod fillet, mushy peas & tartare sauce

S M O K E D  H A D D O C K  &  
M U S TA R D  F I S H C A K E S †   8 . 9 5 	

In a chia seed crumb with bloody mary tartare sauce.  
Served with fries or house salad

C H I C K E N  B U R R I TO   8 . 9 5  	

With black beans, spiced rice, peppers, Monterey  
Jack cheese, smashed avocado and sour cream.  
Served with smoked paprika fries

P I R I - P I R I  H A L F  B O N E L E S S 
C H I C K E N   1 0 . 9 5 	

Marinated in a hot piri-piri sauce. Served with 
coleslaw and a choice of fries or house salad

C H I C K E N  K AT S U   1 0 . 9 5  	

Firecracker chicken with steamed sticky rice in a  
spiced coconut curry sauce 

PA D  T H A I  ( V )   8 . 5 0  	

With rice noodles, peppers, broccoli, free range egg, 
pak choi, sugar snaps, sweet chilli and peanuts
Add Chicken breast  2.00
Add Tempura seasonal mushrooms (v)  2.00 
Add Pan-fried king prawns  3.00
Add Sliced beef fillet  3.50

K I N G  P R A W N  &  C O C O N U T  N O O D L E 
S A L A D †  9 . 9 5

Pak choi, rice noodles, diced coconut, red peppers & 
coriander and alphonso mango & lime dressing
vegan option available

S U P E R F O O D  Q U I N O A  S A L A D  ( V E )  8 . 5 0

Baby kale with quinoa, chickpeas, spiced cauliflower, 
spiralised carrot, mint, coriander, pomegranate, 
pineapple & ginger dressing and Omega seed sprinkle
1852kJ/441kcal
Add Garlic and lemon marinated halloumi (v)  1.00
Add Chicken breast  2.00
Add Pan-fried king prawns  3.00

M I S O  R I C E  B O W L †  ( V E )   9 . 5 0 	

Pak choi, broccoli, peppers and sugar snaps.  
Topped with a carrot, pea shoots and sesame salad. 
Served with sriracha and soy 
1992KJ/474kcal
Add Chicken breast  2.00
Add Tempura seasonal mushrooms (v)  2.00 
Add Pan-fried king prawns  3.00
Add Sliced beef fillet  3.50

M A I N  P L A T E S

T H E  M E X I C A N   1 1 . 5 0 
Burnt end beef chilli, guacamole, Monterey jack 
cheese, nacho crumb and our signature burger 
sauce

T H E  U LT I M AT E  1 0 . 5 0 

Smoked back bacon, smoked Cheddar  
and our signature burger sauce

T H E  V E G A N   9 . 9 5

Beetroot houmous, fire roasted peppers, served 
in an ancient grain bun instead of brioche

T H E  B R U N C H †   1 0 . 5 0 	

Smoked back bacon, smashed avocado, 
roast mushroom, fried egg & bloody mary ketchup

T H E  C L A S S I C   9 . 7 5 

With our signature burger sauce 

T H E  S K I N N Y   9 . 7 5 

Half a bun, avocado and house salad instead of fries

T H E  S U R F †   1 3 . 9 5 

King prawns, lobster & garlic butter, smoked 
Cheddar, saffron aioli

M A K E  I T  Y O U R  O W N
Choose a burger and make it your own by adding any of the following: 

Extra patty 3.00

Smoked back bacon 1.50

Smoked Cheddar (V) 1.00

Grilled halloumi (V) 1.00

Smashed avocado (VE) 1.00

Red onion chutney (VE) 1.00

Burnt end beef chilli 2.00

Fried egg (V) 1.00

Beetroot houmous (VE) 1.00

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Some dishes may contain small bones. Full allergen information is available upon request. 
If you have a question, food allergy or intolerance, please let us know before placing your order. † This dish contains alcohol. (V) = made with vegetarian ingredients, (VE) = made with vegan ingredients, 

however some of our preparation and cooking methods could affect this. If you require more information, please ask your server. 

O U R  S I G N A T U R E  B U R G E R S
Our beef burgers are handmade by our chefs to our own recipe. Alternatively choose a cornflake & buttermilk fried chicken or aubergine & harissa burger

All our burgers are served in a glazed brioche bun with a dill gherkin and fries. Swap to sweet potato fries +£0.75
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T A P A S  T U E S D A Y

4  S M A L L  P L AT E S  &  A  B O T T L E  O F  W I N E  F O R  £ 2 0 
Choose our house wine or one of our selected ‘must try’ wines for an additional £5 

Available from 4pm every Tuesday

Seasoned fries 3.75
Dressed mixed salad (VE) 4.50
Sweet potato fries (VE) 3.75

S I D E S

T U R N  O V E R  F O R  S M A L L  P L A T E S ,  S H A R I N G  &  L U N C H

F O O D


