S N AC K

TA C O

MAIN

Marcona almonds (gf/vg) £4

Slow cooked beef brisket, pickled
radish, spicy slaw (gf) £7

Smokey bacon & beef burger,
swiss cheese, spicy slaw, iceberg,
tomato, fries £11

Nocellara olives (gf/vg) £4
Scotch egg, pickled red onions,
sesame, wasabi mayo (v option) £4.5

Grilled pork belly, yoghurt, tomato,
pickled red onion, cucumber (gf) £7
Pulled jackfruit, avocado slaw, soy
sour cream, cashew (gf/vg) £7

Bean & walnut burger, avocado,
swiss cheese, homemade burger
relish, iceberg, tomato, fries (v/vg
option) £10

Sea bass ceviche, grilled corn slaw,
leche de tigre salsa (gf) £7

BBQ short rib, homemade pickles,
creamy slaw, polenta chips £16

Quinoa & mushroom falafel,
guacamole, iceberg, pickled
cucumber (v) £7

Grilled 9oz flank steak, plantain
chips, baby leaf salad, chimichuri
£14

SALAD

SIDE

SHARE

Chicken, capers, roast cherry
tomatoes, mixed leaves, lemon
dressing (gf) £9

Fries, herb salt £3

Charcuterie board - chorizo,
salchichon, lomo, serrano ham
gran reserva, scotch egg, nocellara
olives, homemade pickles, Cobs
organic sourdough £16

Potato churros, parmesan, truﬄe,
garlic mayo £4.5
Pan fried padron peppers, serrano
ham (gf/vg option) £6
Sweet & spicy prawns, pak choi,
black onion seeds (gf) £8
Smoked haddock croquettes,
tomato jam £6
Crispy tofu, tenderstem broccoli,
hoisin, sesame (vg) £6

Grilled octopus, chorizo, orange,
mixed leaves £9
Coconut roasted sweet potato &
chickpeas, kale, onion, tahini &
maple cream (gf/vg) £7

Parmesan & rosemary polenta
chips £4
Selection of homemade pickles (gf)
£3
Creamy or spicy slaw (gf) £3
Green salad (vg/gf) £2.5
Cobs organic sourdough, olive oil,
balsamic vinegar £2.5

Vegetarian board - manchego,
gorgonzola, brie, padron peppers,
scotch egg, nocellara olives,
homemade pickles, Cobs organic
sourdough (v) £16

PLEASE ORDER YOUR FOOD AND DRINKS AT THE BAR
Food allergies & intolerances: before ordering, please speak to our staﬀ about your requirements

