VEGAN APPETISERS AND DIPS

Nocellara olives and focaccia | £4

Baba ganoush and focaccia| £5

Guacamole (gf) | £5 Linseed crackers with guacamole

DISHES FOR SHARING

VEGAN DISHES
Croquettes | £6

Quinoa, lentil and sweet potato

croquettes, served with guacamole (gf)

Mixed Bruschetta | £6.50

Torpedino tomato, artichoke cream,
olive tapenade

Miso Aubergine | £6

Aubergine with miso glace, sesame
seeds and pickled daikon (gf)

Artichoke Tempura | £7
With olive dust, roasted shallots and
yuzu mayo (gf)

Crispy Smoked Tofu | £6

With orange, black garlic alioli and
sundried tomato (gf)

NON-VEGAN DISHES
Burratina| £9.50

Tacos | 2for £10 or 3for £14

With turnip tops, black olives, beet
reduction, tropea onion and chipotle mayo

Steamed Buns | 2 for £10 or 3 for £14
With paprika slow cooked pumpkin, spicy
peanut soy sauce and onion

Seared Porcini Mushrooms | £13
With potato dauphinoise, cauliflower cream
and mushroom demi-glace (gf)

Asparagus Tempura | £13
With baby carrots, sweetcorn and cashew
sauce and truffle (gf)

Skin on Fries | £7
With guacamole and alioli dips (gf)

Swordfish Tataki| £11.50

Sesame crusted swordfish tataki with mango,
Yuzu tiger milk and quinoa chips (gf) (f)

Organic burratina with heritage tomato,
baby pickled onion and focaccia (vg)

DESSERTS AND CHEESE

Pistachio tiramisu | £6 (vg) Cheese Plate| Small £9 or Large for £15

Vegan ice cream selection | £6 (gf)

Sicilian chocolate cannoli| £6 (vg)

(VG) = VEGETARIAN (F)=FISH (GF)= GLUTEN FREE

Please note, a discretionary 12.5% service charge, all of which goes to the staff, is added to food bills.
All our food is prepared in our small kitchen where nuts, gluten and other allergens could be present. We regret that we cannot guarantee
that any of our products are free from nuts or derivatives of nuts or that our fish or poultry dishes do not contain bones. We source fish from
sustainable sources. If you have a food allergy please let us know before you order as full allergen information is available. For any more
information on our menu please ask a member of our team.



