
Snacks & Bar Food

Any 3 for £15
Truffle Honey Popcorn £3

Gordal Olives £3.5
Sweet & Salty Nuts £3

Salt & Pepper Squid £7
Parmesan & Truffle Rice Balls £6.5

Potted Duck Leg pickles £7
Stone Bass Ceviche tiger milk, edible flowers, chilis £9

Salmon & Avocado Tostada ponzu £7
Smoked Chicken & Tarragon Croquette £6.5
Crab Hush Puppies chipotle lime mayo £6.5

Nachos pulled beef, melted cheese, avo,
chilis £6.5

Nachos avocado, melted cheese, chilis(v) £6
Chicken Wings £7.95

Six Peri Peri or sticky BBQ (gf)
Hummus & Smoked Aubergine crudités, flatbreads (vegan) £6.5

 Please make your server aware of any allergens and request a full allergens matrix. As we use a lot of products in a very busy kitchen we
cannot guarantee our menu is free from allergens. We apologise we cannot cater for those with severe allergies. A 12.5% discretionary

service charge is added to all bills. This goes directly to the teams. 
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Cocktails
Chilli & Lime Margarita £9.95

reposado tequila, red thai chilli, mint, salt, lime juice & agave syrup, served
over ice 

Eastern Standard £9.95
gin, cucumber, mint leaves, freshly squeezed lime & a pinch of sugar

Blackberry & Peach Daiquiri £9
rum, peach liqueur, blackberries & lime juice

Classic Lychee Martini  £9
vanilla vodka, a touch of rose water, lychee juice & lychee liqueur

Spring Spritz Fizz £8.5
dry gin, prosecco, creme de cassis, elderflower & lime

Nikka from the Barrel Sour £11
amaretto, nikka from the barrel, cherry bitters, aquafaba, lemon juice

Passion Fruit Martini £9.95
vodka, passoa, passion fruit, vanilla & prosecco

Exhibit A £9.5
bourbon, st germain, apple juice, thyme & a touch of black pepper

Aperol Spritz £9
aperol, fresh grapefruit juice, lemon, orange bitters, prosecco

Tequila Espresso Martini £9.95
tequila reposado, rumchata, kahlua, espresso (classic also available)
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cannot guarantee our menu is free from allergens. We apologise we cannot cater for those with severe allergies. A 12.5% discretionary

service charge is added to all bills. This goes directly to the teams. 



Cocktails
Chilli & Lime Margarita £9.95

reposado tequila, red thai chilli, mint, salt, lime juice & agave syrup, served
over ice 

Eastern Standard £9.95
gin, cucumber, mint leaves, freshly squeezed lime & a pinch of sugar

Blackberry & Peach Daiquiri £9
rum, peach liqueur, blackberries & lime juice

Classic Lychee Martini  £9
vanilla vodka, a touch of rose water, lychee juice & lychee liqueur

Spring Spritz Fizz £8.5
dry gin, prosecco, creme de cassis, elderflower & lime

Nikka from the Barrel Sour £11
amaretto, nikka from the barrel, cherry bitters, aquafaba, lemon juice

Passion Fruit Martini £9.95
vodka, passoa, passion fruit, vanilla & prosecco

Exhibit A £9.5
bourbon, st germain, apple juice, thyme & a touch of black pepper

Aperol Spritz £9
aperol, fresh grapefruit juice, lemon, orange bitters, prosecco

Tequila Espresso Martini £9.95
tequila reposado, rumchata, kahlua, espresso (classic also available)

 Please make your server aware of any allergens and request a full allergens matrix. As we use a lot of products in a very busy kitchen we
cannot guarantee our menu is free from allergens. We apologise we cannot cater for those with severe allergies. A 12.5% discretionary

service charge is added to all bills. This goes directly to the teams. 


