
BOTTOMLESS MENU

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

origin lager,  glass of house fizz, peach bellini, tequila
sunrise, blackcurrant spritz, elderflower spritz, mango

mimosa, glass of house white/red wine

f o r  £ 4 5 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

black pudding scotch egg, brown sauce, apple, watercress 

barbecued lamb neck skewers skewers, gochujang glaze, picled cabbage,

roasted garlic aioli, fried onions gf  

kentucky style fried chicken, bourbon barbecue glaze, ranch dressing,

pickled jalepenos gf  

poached shetland mussels, smoked cod’s roe, thai curry sauce, sea herbs,

fried prawn bao gfo

hot smoked salmon & cream cheese arancini, chive emulsion gf 

lightly cured & torched mackerel, cantaloupe melon, ponzu & buttermilk

dressing gf

tandoori glazed, hispi cabbage, red lentil dahl, lime yoghurt, crispy kale gf

vg 

slow cooked & barbecued broccoli, romesco sauce, smoked almond

dukkah, crispy shallot & garlic dressing gf vg 

jerusalem artichoke & butter bean houmous herb flatbread gfo vg

buttermilk fried chicken, chilli glaze 

pulled pork shoulder & chipotle, pickled cabbage, garlic aioli 

buttermilk cauliflower. cafe de paris butter, pickled fennel

O R  f o r  £ 3 7 . 9 5 p p ,  p i c k  a  b a o  b u n :

* S A M P L E  M E N U *
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	barbecued lamb neck skewers skewers, gochujang glaze, picled cabbage, roasted garlic aioli, fried onions gf
	kentucky style fried chicken, bourbon barbecue glaze, ranch dressing, pickled jalepenos gf
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	THE DRINKS
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