
v: vegetarian vg: vegan
Please inform your server of any allergies or dietary restrictions 
12.5% discretionary service charge will be added to the total bill

K ITCHEN

    MENU

SIDES

START/ SHARE

CONTINUE

Quinoa,  cucumber,  carrots,  broccoli ,  edamame, mint ,
Asian dressing,  sesame seeds

*QUINOA SALAD (VG) £16

*ADD GRILLED CHICKEN £4 |  HALLOUMI £3 |  GRILLED SALMON £8

Lettuce,  carrots,  celery,  radish,  burnt corn,  crispy shallots ,
avocado,  hot honey ranch dressing

*CHOPPED SALAD (V) £15

*ADD GRILLED CHICKEN £4 |  HALLOUMI £3 |  GRILLED SALMON £8

TAJARIN AGLIO E OLIO (V) £19
Tajarin pasta,  chil l i ,  garl ic ,  pangrattato,  Parmesan

SALMON MIE GORENG £27
Miso marinated salmon, stir fry noodles, fried egg, pak choy, mushrooms,

cabbage, bean sprouts, Mie Goreng sauce, crispy fried shallots

1/2 BBQ CHICKEN £22
Pickled slaw,  mix leaf salad,  fries

LAMB SHANK MASALA £35
Garlic naan,  pickled radish

CARDINAL BURGER £19
Dry aged beef patty ,  Kimchi mayo,  smoked apple wood cheddar,

caramelised onions,  lettuce,  tomato,  gherkins,  fries
ADD BACON £2.5

BUCATINI WITH NDUJA & SAUSAGE £23
Spicy Nduja sauce,  Stracciatella ,  pangrattato,  Parmesan

FISH & CHIPS £20
Fennel battered haddock fi l lets ,  tartare sauce,  chips,  minted peas

AUBERGINE STEAK (VG) £17
Gril led aubergine steak,  pomegranate,  Imam Bayaldi ,  turmeric

cous cous,  pomegranate molasses

Chicken fi l led steam dumplings,  crispy chil l i  oi l
CHICKEN MOMOS £9

CONFIT DUCK BAO £13
Confit  duck legs,  hoisin,  spring onions,  chil l i ,  pickle cucumber

SESAME PRAWN TOAST £12
Chill i  mayo,  l ime & sweet chil l i

KOREAN FRIED CHICKEN WINGS £13
Korean sauce,  sesame seeds,  chil l i ,  spring onions,  l ime

CRISPY BUFFALO CAULIFLOWER (VG) £9
Deep fried caulif lower f lorets ,  sriracha sauce,  sesame
seeds,  chil l i ,  spring onions,  l ime

GOATS CHEESE FILO PARCEL (V) £12
Crispy f i lo pastry,  f ig compote,  hot honey,  sesame,  mixed leaf salad

LAMB BIRRIA TACO £13
Braised lamb shoulder,  pickled slaw,  Aji  Amaril lo ,  braising sauce

Hummus,  Imam Bayaldi ,  Tzatziki ,  pita bread,  falafel ,  ol ives
and halloumi fries with sumac honey yoghurt

MEZZE PLATTER TO SHARE (V) £26

FRIES (VG) £7

GARLIC GREEN BEANS (V) £7
Cherry tomatoes

TENDERSTEM BROCCOLI (V) £7
 Soy,  chil l i

MIXED LEAF SALAD (VG) £7
House dressing

TRUFFLE FRIES (V) £8
Parmesan & chives

HALLOUMI FRIES (V) £7
Sumac & honey yoghurt dip

STEAK & FRIES £29
Dry aged 8oz sirloin steak,  fries

ADD BERNAISE, RED WINE JUS OR PEPPERCORN £2 EACH

Tamarind & date chutney,  crispy curry leaves
OKRA FRIES (VG) £9

SALSA VERDE COD £29
Butter bean broth,  ol ives,  capers,  cherry tomatoes,  pangrattato

HONEY ROASTED CARROTS (V) £7
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