
BOTTOMLESS MENU
s e r v e d  1 2 - 3 : 3 0 p m  w e d s - s a t   

V - VEGETARIAN, VE - VEGAN, GF - GLUTEN FREE, N - CONTAINS NUTS 

origin lager,  glass of house fizz,
blackcurrant spritz, elderflower spritz, mango

mimosa, glass of house white/red wine

 tuna tataki, yuzu, sesame & soy, guacamole, caviar gf

salt cod fishcake, mojo picon, lemon aioli, pickled shallot gf

confit onion & sage scotch egg, burnt apple puree gf

origin fried chicken, katsu sauce, asian  slaw gf

caramelised onion & miso hummus, crispy za’atar chickpeas, rosemary
focaccia ve

bbq’d watermelon, feta walnut & rocket salad, balsamic & honey
dressing, pickled shallot v gf

korean fried broccoli, pickled stem, broccoli puree, herb yogurt ve gf 

wild garlic & feta arancini, parsley pesto aioli, parmesan v gf 

bbq’d seasonal asparagus, seaweed & caper butter, black garlic v gf 

chargrilled hispi cabbage, rose harissa, miso & tahini, pomegranate,
pistachio dukkah ve gf n

f o r  £ 4 0 p / p ,  p i c k  3  o f  t h e
f o l l o w i n g  d i s h e s :

THE DRINKS


