PAN SEARED SCALLOPS
SERVED WITH A SWEETCORN PUREE,
CHORIZO JAM & CHILLI OIL

CHILLI GARLIC PRAWNS
SERVED WITH CHARGRILLED CIABATTA

JERK BBQ RIBS
SERVED WITH RED CABBAGE SLAW, CORIANDER

SALT & CHILLI SQUID
SERVED WITH GARLIC AIOLI, LEMON

KATSU CHICKEN BITES
SERVED WITH CURRY MAYONNAISE

PERI PERI CHICKEN SKEWERS
SERVED WITH CITRUS MAYONNAISE, GRILLED LIME

ASIAN CHICKEN SKEWERS
SERVED WITH SESAME SEED, CHILLI,
SPRING ONIONS

DEEP FRIED BRIE BITES
SERVED WITH RED ONION MARMALADE

SALMON & DILL FISHCAKES
SERVED WITH CITRUS MAYONNAISE, LEMON

FISH PLATTER

SMALL PLATES

SPANISH MEATBALLS
SERVED WITH RIOJA & TOMATO SAUCE,
GRATED MANCHEGO

ASIAN PORK BELLY
SERVED WITH CHILLI, SPRING ONION

BUTTERMILK CHICKEN BREAST
SERVED WITH SRIRACHA MAYO, CHILLI, CORIANDER

PARMESAN ARANCINI
SERVED WITH BLACK TRUFFLE MAYONNAISE

WHITEBAIT
SERVED WITH CITRUS MAYONNAISE, LEMON

CHIPOLATAS
SERVED WITH HONEY & WHOLEGRAIN
MUSTARD DRESSING

PAN FRIED CHORIZO
SERVED WITH BALSAMIC ONIONS

ROASTED ROMANO PEPPERS
SERVED WITH FILLED WITH CHILLI FETA

MANCHEGO

GOAT’S CHEESE FLATBREAD
SERVED WITH ONION MARMALADE, ROCKET

CAJUN DIRTY FRIES
SERVED WITH BACON, SPRING ONION
& CHEDDAR

GRILLED HALLOUMI
SERVED WITH A CAPER SALSA

BEER BATTERED HALLOUMI
SERVED WITH CHILLI JAM

CAPRESE SALAD
SERVED WITH OLIVE OIL, SEA SALT

GARLIC MUSHROOMS
SERVED WITH WHITE WINE, BUTTER,
GRILLED CIABATTA

TOMATO BRUSCHETTA
SERVED WITH BASIL OIL, BALSAMIC VINEGAR

MOZZARELLA STICKS
SERVED WITH SWEET CHILLI SAUCE

HUMMUS

TZATZIKI
SERVED WITH GRILLED FLATBREAD

MIXED OLIVES
SERVED WITH PEPPERS, MUSHROOM,
SUNDRIED TOMATOES

GARLIC FLATBREAD
SERVED WITH MOZZARELLA, CHEDDAR

PATATAS BRAVAS
SERVED WITH SPICY TOMATO SAUCE

PATATAS AIOLI
SERVED WITH GARLIC MAYONNAISE

TRUFFLE FRIES
SERVED WITH GRAN MORAVIA
& BLACK PEPPER

SWEET POTATO FRIES
SERVED WITH SEA SALT

SKINNY FRIES
SERVED WITH HOUSE SEASONING

TRIPLE COOKED CHIPS
SERVED WITH SEA SALT

SERVED WITH HONEY, TOASTED ALMONDS

SHARING PLATTERS

ANTIPASTI

CHILLI GARLIC PRAWNS, SALT & CHILI SQUID, SALMON & DILL FISHCAKES, CURED MEATS, OLIVES, SUNDRIED TOMATOES, CIABATTA,

WHITEBAIT, GRILLED CIABATTA, GARLIC MAYONNAISE,
SRIRACHA MAYONNAISE, CITRUS MAYONNAISE, LEMON, LIME

NACHOS
LIGHTLY SALTED TORTILLA CHIPS, CHEDDAR, MOZZARELLA,
SOURED CREAM, GUACAMOLE, FRESH SALSA, FRESH CHILLI,
CORIANDER, SPICY CHILLI BEEF

GARLIC FLATBREAD, HUMMUS, MANCHEGO, HONEY,
MOZZARELLA, OLIVE OIL, BALSAMIC VINEGAR

QUESADILLAS
GRILLED TORTILLA, MOZZARELLA, CHEDDAR, FAJITA SPICED
ROASTED PEPPERS & ONIONS, SOURED CREAM, GUACAMOLE,
SPICY CHICKEN

WEEKLY CHANGING MAIN COURSE SPECIALS SERVED ALL DAY THURSDAY - SATURDAY.

PLEASE CALL US FOR MORE INFORMATION

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu and we cannot guarentee the total absence of allergens.
Although we will do our best to cater to you as much as possible

SERVED WITH WARM PITTA, OLIVE OIL, PAPRIKA

MEZE

HUMMUS, TZATZIKI, CRUDITES, CIABATTA, PITTA,
OLIVE OIL, BALSAMIC VINEGAR, OLIVES,
CHILLI FETA STUFFED ROMANO PEPPERS

WHOLE BAKED CAMEMBERT

GRILLED CIABATTA, FLATBREAD, CRUDITES,
GARLIC, ROSEMARY, ONION MARMALADE



