
Snacks

Bread & Butter (v) 3.5


Olives, Picos & Peppers (vg) 5.5 

ALL DAY MENU

Cellarv - vegetarian, vg - vegan, gf - gluten free | please inform us of any allergies and ask for further information

A 12.5% discretionary service change will be added to your bill

Pizzette

Marinara | Tomato, Garlic, Oregano (vg) 9


Aubergine | Tomato, Striata Aubergine, Fior di Latte, Grana 
Padano (v) 9


Carbonara | Guanciale, Pecorino, Egg Yolk, Pepper 9


Artichoke |  Confit Jerusalem Artichokes, Pecorino 
Mornay, Wild Mushrooms, Salsa Verde (v) 9


N’duja | British N’duja Sausage, Harlequin Olives, Rocket 9

Large Plates

Longford Estate Stone Baked Rainbow Trout, Harissa Potatoes, Cuore Del Vesuvio Gribiche, Herb Oil (gf) 18


Crispy Artichoke Flower, Charcoal Activated Cauliflower Puree, Yellow Courgettes, Sorrel & Chervil Reduction, (vg) (gf) 17 


Walsgrove Farm Grilled Turkey Breast Steak, Datterini Tomatoes, Plums, Caper Berries & White Balsamic (gf) 20


Elham Vly Sous Vide Duck Breast, Rainbow Chard, Tenderstem Broccoli & Toasted Butter (gf) 26


Kindred Burger | Double Patties, Bibb Lettuce, Red Onion, Pickles, American Cheese, Fries 16.5 / Vegan Option 14.5 


Daily Pasta (v) 13

Sharers Priced for two to share but could be enjoyed in a larger group as part of a shared meal.

1/2 Roasted Yorkshire Wolds Free-Range Chicken, Harissa Roasted Garlic, Giant Couscous, Tabbouleh, Pomegranate, 
Lemon Yogurt for two 36


Wexford Valley Slow Cooked Jacob’s Ladder, Parsley Crumb, Corn on the Cob, Onion Rings, Kale Slaw, Cherry BBQ Sauce 
for two 72

Sides

Kindred Spiced Fries (vg) 4.5


New Potatoes, Tahini Yogurt, Salsa Verde (v) (gf) 5.5 

Small Plates & Salads

Swiss Chard, Ricotta & Leek Barbajuan (v) 7


Korean Spiced Dexter Beef Tartare, Straw Chips 14


Whipped Gioiella Cow’s Ricotta, Toasted Olive Bread, Confit Tomatoes (v) 10


Pea & Shallot Ravioli, Spinach, Pistachio, Vegan Lemon Ricotta, Toasted Lemon Butter (vg) 10


Yorkshire Outdoor Pickled Rhubarb, Courgette, Cucumber & Rocket Salad, Mirin Dressing (vg) (gf) 11 / 7


Roasted Squash & “Feta” Salad, Spinach, Sorrel, Walnuts, Pomegranate Molasses (vg) (gf) 12 / 7

Power Bowls 

All base options include: Avocado, Carrots, Chilli, Spring 
Onions, Bean Sprouts, Coriander & Spicy Sesame 
Dressing. 


Choose your base 9.5


Udon Noodles (vg) | Greens & Beans (vg) (gf) | Rice & 
Grains (vg) (gf)


Extra toppings: 


Grilled Chicken Thigh (gf) 5.5 | Two Fried Eggs (v) (gf) 4 | 
Roasted Vegetables (vg) (gf) 4

Cobble Lane Charcuterie Plate (gf) 1O


Isle of Whithorn Mackerel Cigars, Tomato 
Chutney & Dill Mayonnaise 8.5

Padron Peppers, Manouri & Yogurt 
Dip (v) 6.6


Cantabrian Anchovies on Toast 6.5

Sprouting Broccoli, Swiss Chard, Jersey Butter (v) (gf) 6 


Bitter Leaf Salad (vg) (gf) 5.5


