
Embark on a culinary journey through the vibrant colours and bold flavours of the Medeterranean.

B I T E S

Fried chorizo

Padron Peppers

Marinated artichoke hearts

v

gf/vg

gf/vg

Shatta nut mix

Nocerrella olives

7

10

10

S M A L L  P L A T E S

L A r g e  P l a t e s

C H E E S E C U R E D  M E A T

vg

Onglet steak, roasted peppers, black olive tapenade

vg gf

vg

23

25
Roasted cod, new potatoes, cherry tomatoes, oregano vg 21

Lamb ragu, rigatoni, parmesan

Selles sur cher, France (unpasteurised)

Morbier, France (unpasteurised)

Old Groendal, Belgium

v

vg

7.5

6

Fourme D’ambert, France

Cheese selection, pickles, thyme crackers

vg 7.5

vg 6
vg 27

Speck

Coppa

Salami

Mortadella

Meat selection, pickles, bread sticks

7

7

7

7

28

gf - gluten free vg - vegan v - vegetarian 

This menu is subject to changes. We operate a busy kitchen incorporating the use of nuts, shellfish and ingredients containing gluten so

therefore cannot guarantee the complete absence of traces of these or any allergens in your food. Please be sure to share any dietary

requirements with our staff. 

A discretionary service chargeof 12.5% will be added to your bill. 

We only accept card payment.

8 Stoney StREET, London Bridge SE1 9AA @arthurhoopers arthurhoopers.co.uk

Pitta, focaccia and hummus

vg 4.5

4.5gf/vg

6vg

Oven-baked spinach gratin, bread crumbs v 16

Beef fillet carpaccio, truffle mayo, crispy parmesan

gf/v

vg

13

13

Pork and beef meatballs, spicy tomato sauce, parmesan 9

Burrata, samphire, chilli, confit garlic, almonds

Crayfish tails, avocado, mango, chilli

Gigantes plaki, feta cheese

Greek salad, feta, tomatoes, olives, onion

Patatas bravas, aioli

Grilled purple sprouting broccoli, sweet
chilli dressing, sesame seeds

gf/vg/v 7

7

7

7

gf

gf

gf

gf

gf/vg/v

gf/vg/v

gf/vgvg 13

Grilled sardines, herb salsa, toasted bread 14


