
Today’s menu 
Olives — Mixed olives (VG, GF)   5 

 

Padron Peppers — Charred Padron peppers finished with honey and 

lime salt (V, GF)    6.5 

 

Crispy Smashed Potatoes — Cornish potatoes, tossed in a nduja  

butter and finished with Manchego cheese (GF)   6.5 

 

Hummus, Muhammara & Flatbread — Creamy hummus & roasted 

red pepper muhammara topped with crispy chickpeas, confit garlic 

oil, smoked paprika & coriander, served with warm flatbread (VG)   

6.5 

 

Mozzarella Sticks — served with roasted pepper marinara,  

hot honey glaze, Parmesan & fresh chives (V)   7.5 

 

Pork Belly Bites — Beer-battered pork belly bites served with  

sukiyaki sauce   9.5 

 

Greek Salad — Marinated Isle of White tomatoes , cucumber, olives, 

feta and pickled shallots (V)   10 

 

Buttermilk Chicken Thighs — Three chicken thighs served with  

your choice of: 

Korean BBQ — toasted sesame & spring onion    11 

Mango Habanero — sweet mango, habanero & coriander  11 

Garlic Parmesan — roasted garlic, parmesan & fresh chives (GF)  11 

 

Grilled Kofte — Chargrilled kofte served on fava purée with pickled  

chillis and chilli oil (GF)   12.50 

 

Tiger Prawns — Peeled and chargrilled prawns served with  

pico de gallo and warm flatbread  13.50 


