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We recommend selecting 5 - 6 plates for 2 people to share Evening Dining served from épm - 9.30pm Thur - Sat

SNACKS SALADS

Gordal Olives, Citrus & Herbs 5
House Slaw 5

Spiced Nuts 6
Rocket & Parmesan, Sherry Vinaigrette 6

Home Baked Foccacia, Extra Virgin Olive Oil & Balsamic 7
Courgette, Fennel, Orange & Chilli 8

Wood Fired Flatbread, Hummus & Harissa 8
Curried Carrot, Date, Red Cabbage 8
Breaded Brie, Fig Relish 10

MEATS

British Lamb Kofta, Tzatiki & Pickled Red Onion 14

Slow Cooked Beef Short Rib, Candied Chilli & Beef Fat Crumb 16

Slow Cooked Lamb Belly, Cumin Spice, Whipped Feta, Mint & Pickled Shallot 18

Slow Cooked Chicken Thigh, Smoked Paprika, Honey | | Thigh 8 | 2 Thighs I5 | 3 Thighs 20
28 Day Aged 280g Sirloin Steak, Chimi Churri 42

800g Dry Aged T-Bone Steak (To Share) w/ Peppercorn Sauce & Fries 75
(Selected from a limited number of dry-aged cuts each week. Pre Ordering is Highly Recommended to guarantee availability.
Please allow 45 minutes for preparation & cooking.)

FISH

125g Chargrilled Bananraly Tiger King Prawn Garlic Butter & Lemon 18
Charcoal Octopus Romesco & Smoked Paprika |8
Market Fish - Please ask your server for todays choice £MP

Whole Sea Bass, Olive Qil, Lemon, Soft Herbs 30

Whole Bream, Salsa Verde, Samphire 30

VEGETABLES

Skinny Fries 6

Padron Peppers, Garlic, Lemon & Sea Salt 8

Fire Roasted New Potatoes, Whipped Cream Cheese & Chives 8
Charred Tenderstem Broccoli, Lemon & Toasted Almonds 8
Heritage Tomatoes, Burrata, Basil, Shallot & Sherry Vinegar 14
Charred Courgette, Salsa Verde 12

BBQ Hispi Cabbage, Miso Butter, Hazlenut & Chilli Dressing 12

Roasted Aubergine, Tahini, Pomegranate & Mint 20 (vg)

Salt Baked Celeriac, Brown Butter & Sage 22 *Please inform the waiting staff of any food allergies or intolerances
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