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WHILE YOU WAIT

OLIVES 4 | PADRON PEPPERS 4 | NUTS 5
CHARCUTERIE BOARD pickles, sourdough, cheese 15

SMALL PLATES

NUT SQUASH & TROMPETTE MUSHROOM ARANCINI saffron aioli (v)
HUMMUS, BABA GHANOUSH & AUBERGINE CAPONATA grilled flatbread (vg)
SALT-BAKED BEETROOT CARPACCIO whipped goats curd, candied walnuts (v)
BURRATA radiccio, pickled pears, arugula salad (v)

SEA BREAM CARPACCIO caper berries, pink grapefruit, radishes, coriander (gf)
PRAWN PIL PIL crusty sourdough

OCTOPUS njduja potatoes, sea herbs (gf)

COD GOUJONS tartare sauce

BEEF CARPACCIO pickle mushroom, shaved pecorino, truffle & horseradish mayo (gf)
BEEF SLIDERS (3)

JAMON CROQUETTES gorgonzola sauce

POPCORN CHICKEN habanero mayo

LARGE PLATES

PIZZAS MARGHERITA mozzarella, tomato (v)
DIAVOILA pepperoni sausage, jalaperio peppers

BURGERS DOUBLE CHEESEBURGER truffle mayo, lettuce, tomato, bacon, fries
Add bacon «1.5 BUTTERMILK FRIED FREE-RANGE CHICKEN BURGER sriracha mayo, lettuce, fomato, fries
MUSHROOM BURGER chipotle veganaise, lettuce, tomato, gherkins, fries (vg)

MAINS 1406 FLAT IRON STEAK gremolata, fries
WILD MUSHROOM TAGLIATELLE tarragon, pine nuts, sage (v)
PLAICE AL FORNO white bean cassoulet, curly kale (gf)
80zRIBEYE STEAK balsamic mushrooms, tomato, mushroom ketchup, fries (gf)
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RAW VEGETABLE SALLAD quinoa, lentils, shaved broccoli & cauliflower, preserved lemons, fresh herbs, pesto (vg) 11

SIDES
ROCKET SALAD (vg) 5 FRIES (vg)
BROCCOLI gariic, chilli (vg) 5 TRUFFLE & PARMESAN FRIES ()
KALE & PANCETTA 4

DESSERTS

BAKED NEW YORK CHEESECAKE granny smith sorbet
BANANA CREME BROLEE calvados cream, mango & mint
CHOCOLATE FONDANT raspberry sorbet

CHEESE BOARD selection of British cheeses, crackers and home made chutney
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