
M
ED

ITERRANEAN

B
A

R

&
R E S T A U R A

N
T

N 4

 

(v) vegetarian - (gf) gluten free - (vg) vegan - (vgo) vegan optional - (gfo) gluten free optional 
If you have any food allergy or intolerance, please speak to a member of our staff before you order or consume any food or

beverage. Prices are VAT inclusive and 10% discretionary service charge will be added to your bill.

SMALL BITES SALADS & VEG

A la Carte Menu

LARGE PLATES 

Marinated Olives (vg)
Honey & Harissa Halloumi(v)
Padron Peppers & SeaSalt(vg)

TO START

Courgette & Basil Soup
with sourdough bread (vg) (gfo)

Chickpea Hummus & Rose Harissa
warm fluffy pita bread (vg)(gfo)

Whipped Green Feta
Creamy whipped feta infused with fresh 
chives, parsley, warm fluffy pita bread (v)(gfo)

Spiced Lamb Merguez Kofta
greek salad & fresh tzatziki dip (gf)

Sweet Potato & Mozzarella 
Croquettes
roasted tomato mayo (v)

Calamari
lightly breaded squid, deepfried
& served with squid ink aioli

Buttermilk Chicken Goujons
crispy buttermilk chicken strips served
with roasted tomato mayo

Burrata & Fresh Figs
pesto, sundried tomato, balsamic glaze, 
toasted sourdough slice (v)(gfo)

Salmon Fishcake 
delicate salmon fishcake, leeks, dill, 
homemade tartare sauce

Nanna Ajne’s Burek (v)
(mother of owner’s recipe) homemade pastry 
rolled with spinach, spring onion, leek & feta, 
greek yoghurt (v) 

King Prawns 
garlic & parsley butter, harissa
paste & sourdough (gfo)
 

Ribeye Steak (9 0z)
padron peppers, fries & rocket &
spring onion salad (gf)

add peppercorn sauce +£2

Grilled Chicken Pairrard 

Lamb Ragu Tagliatelle
slow cooked lamb ragu, tomatoes, 
red pepper, garlic, chilli, finished with
extra virgin olive oil and parmesan

Pan-Fried Salmon 
courgette and basil puree, mix vegetables
 with couscous and fresh gremolata (gfo)

prawns, squid, mussels, chilli,
garlic, cherry tomato, spring onion
& lime

Seafood Linguini 

marinated butterflied chicken 
breast heritage tomato & rocket,
house dressing (gf)

SIGNATURE SKEWERS
Marinated Chicken
marinated chickenthighs, courgette & basil 
puree, olive tapenade, sundried tomato, tzatziki, 
greek salad & fluffy pita bread (gfo)

Slow Roasted Lamb  
tender roasted lamb tzatziki, chickpea hummus, 
herby couscous and fluffy pita bread (gfo)

Monkfish, Salmon, 
King Prawns Skewer
courgette&basilpuree, gremolata, tzatziki 
herby couscous and fluffy pita (gfo)

Halloumi & Vegetable Skewer
grilled halloumi with seasonal vegetables,
beetroot hummus tzatziki, greek salad and
fluffy pita (gfo)

BURGERS+FRIES £19
Crispy Chicken Burger
buttermilkfillet, crispy chicken skin, lettuce,
tomato, red onion & harissa mayo

Beef & Brie Burger
brie, caramelised onion, lettuce & truffle
mayo

add cheddar +£1 / brie £1.5 / bacon + £2

Roasted Aubergine
beetroot puree, harissa couscous, stuffed 
with roasted mixed peppers, 
feta cheese & roasted almonds (vgo)(gfo)

Homemade Beetroot Burger 
lettuce, gherkins, vegan cheese, chickpea 
mayo & fries (vg) *contains peanuts

Date & Broccoli Salad 
chilli, red pepper,pistachio,mixedseeds & 
date dressing (vg/gf)

Black Rice Salad
broccoli, spring onion, beetroot, feta,
garden peas, radish, roasted almonds 
& cashew dressing (vgo/gf)

Caesar Salad
baby gem lettuce, crispy croutons, egg
and caesar dressing 

 add 

halloumi £4.5 / grilled chicken £5 
/ crispy chicken £5 

/ king prawns £6

SIDE DISHES 
Skinny fries (vg)
Truffle & parmesanfries(vg)
Sweet potato fries(vg)
Sweet potato fries with feta 
& parsley (v)
Seasonal veg (vg)(gf)
Green salad (v)(gf)

£5
£6

£6

£8.5

£8

£8.5

£9.5

£8.8

£9.5

£8.5

£12.5

£9.5/£19

£9.5

£12.5

£32.95

£20

£23

£25.5

£23.5

£22

£24

£24

£18

£19

£19

£16.5

£17.5

£14.5

£4.5

£6
£5.5

£6

£6
£6

Couscous with harissa (v) £6



Brunch Menu
Friday 11am - 1pm

Sat - Sun 9:30am - 1pm

Avocado on Toast

Egg & Bacon Bap 

Eggs Benedict 

Eggs Royal 

Eggs Florentine

French Toast 

Grilled Homemade Cornbread

Shakshuka 

No°4 Breakfast

Mediterranean Pancakes 

Mushroom On Toast 

Veggie Breakfast 
Served with all the trimmings 

roast potatoes,  carrots,
broccoli, Yorkshire pudding 

& gravy

 

SUNDAY ROAST
12pm - 6pm

ROAST LAMB £23.5

ROAST CHICKEN £22

or

(v) vegetarian - (gf) gluten free - (vg) vegan - (vgo) vegan optional If you have any food allergy or intolerance, please speak to a member
of our staff before you order or consume any food or beverage. Prices are VAT inclusive and 10% discretionary service charge will be

added to your bill.
 

Coffees & Teas

Espresso
single / double - £2.5 / 2.7

Americano £3.3 
Latte - £3.6 

Flat white - £3.7 
Capuccino - £3.8 

Moccha - £3.5 
Hot chocolate- £3.5 

Tea - £3 
+ add Oat milk - £0.5 

Go Bottomless
£39

Enjoy 1.5 hours of
Bottomless 

Prosecco / Bellini
/Bloody Mary /

Pint of Beer
 + 

One Brunch Dish 
of Your Choice

Add : egg 1.5 / halloumi 4.5 / bacon 2 /
merguez sausage 4 / crispy chicken 5 / 

mushroom 2 / avocado 2

poached eggs, rocket, chilli flakes 

tomato,rocket&onion relish 

Chia seeded English muffin, poached eggs, 
bacon, hollandaise sauce, topped with parsley

Chia seeded English muffin, poached eggs, smoked 
salmon, hollandaise sauce, topped with chives 

Chia seeded English muffin, poached eggs, 
spinach, hollandaise sauce, topped with parsley 

crispy buttermilk chicken breast, maple syrup

with fried eggs, green herbs, harissa 
& crispy onion

baked eggs in chunky tomato and 
red pepper sauce, yoghurt, pita (v/vg) 

spiced lamb merguez sausage, bacon, 
eggs, mushroom, grilled tomato, baked beans,
tzatziki & sourdough toast 

with feta cheese & honey / 
fresh berries & honey / Nutella (v) 

portobello & chestnut mushrooms, baby spinach, 
double cream, chilli flakes, rocket salad (v)
Add poached egg / fried egg 1.5

portobello mushroom, tomato, eggs, avocado,
grilled halloumi, grilled red pepper, tzatziki
& sourdough (v/vgo)

£13

£9.5

£13

£13.5

£12.5

£13.5

£12

£13.5

£15.5

£10.5

£13

£15.5


