
NIBBLES

OSSOCOLLO CURED PORK COLLAR  9

CHEDDAR BEIGNETS GOCHUJANG SAUCE 9.5

SEA TROUT CRUDO GRAPEFRUIT, CUCUMBER, RADISH 11.5 

COURGETTE SALAD GOATS CURD, OLIVE, HERBS 14

ASPARAGUS EGG, BROWN BUTTER, CRISPY CHILLI 16

HAKE BORLOTTI BEANS, DATTERINI TOMATOES 18

BRAISED DUCK LEG PEAS A LA FRANCAIS  18.5

PINK FIR POTATOES BOMBAY SAUCE, MINT YOGHURT  6.5

PLATES

DESSERT
WHITE CHOCOLATE CREMEUX PASSIONFRUIT, 

MANGO, GINGER TAHINI AND COCONUT CRUMB 8.5

*PLEASE INFORM US OF ANY ALLERGIES
*OUR BUTTER AND CHEESES ARE UNPASTUERISED

WE SERVE UNLIMITED FILTERED WATER AS PART OF THE BELU FLTER INITIATIVE.
£1 ON YOUR BILL GOES TO BELU AND 100% OF THEIR PROFITS ARE GIVEN TO WATERAID.

NOCELLARA OLIVES  4.5              SOCA NUT MIX 4.5           SOURDOUGH CIABATTA & BUTTER  4.5

SPECIALS ON THE NIGHT
'ON THE HOUSE' WEDNESDAY ANY GLASS OF WINE ON OUR 'BY THE GLASS' LIST FOR 

THE HOUSE WINE PRICE OF £6

'THURSDAY SET SHARER' (*) A SELECTION OF 6 PLATES TO SHARE BETWEEN 2 FOR 22/PP
(THURSDAY 5.30-9.30, MINIMUM 2 PEOPLE, VEGETARIAN OPTION AVAILBLE)



SPARKLING
MELON DE BOURGOGNE BRETESCHE BRUT 

NATURE, JEREMIE HUCHET, LOIRE  -  10/50

by the glass

WHITE

ORANGE 
MOSCATEL CURTIDO, UIVO, DOURO - 9.5/49

GRECANICO SKETTA, CANTINA MAILINA, SICILY - 9/45

RIESLING 'M', DB SCHMITT, RHEINHESSEN - 11.5/59

RED
MERLOT CLAIRIÉRES, PAYS D'OC - 6/27

GAMAY VOLCANIQUE, VERDIER-LOGEL, CÔTES DU 
FOREZ - 8/40

GAMAY (chilled) LE GRAPPIN, BEAUJOLAIS - 10/-

DOURO BLEND PEDRA A PEDRA, QUINTA DA PEDRA 
ALTA, DOURO - 8/42

FRAPPATO SP68, OCCHIPINTI, SICILY - 10.5/54

COCKTAILS
NEGRONI 8

OLD FASHIONED  10

VERMOUTH 

BEER

LOW/NO

VINMOUTH BLANC LOIRE 6.5

ORANGE VERMOUTH AGRICOLA NATURALE, SICILY 6.5

BITTER ROSSO AGRICOLA NATURALE, SICILY 6.5 

DÉŠŤ PILSENER  BEAK BREWERY – 
350ML , TAP  -  5% - 4.5 

PARADE IPA BEAK BREWERY  – 
440ML, CAN, 6% – 7

SABADI BERGAMOT & SODA 4

SABADI ARRANCIATA & SODA 4

ZWEIGELT GRAPE JUICE & SODA 4.5

LUCKY SAINT 4.5

*ALL WINE GLASSES ARE 125ML, VERMOUTH MEASURES ARE 50ML 
*A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL 

VINHO VERDE AZEVEDO, PORTUGAL – 6.5/34

SAUVIGNON BLANC DOMAINE SEAILLES, COTES DU GASCOGNE 
- 7.5/39

HONDARRIBI ZURI FLYSCH, TXAKOLINA - 9.5/49

PINOT GRIS/BLANC ASSEMBLAGE, DOMAINE OSTERTAG, ALSACE 
- 10.5/54

DESSERT WINE
TEN YEAR OLD TAWNY PORT PEDRA A PEDRA - 11

ROSÉ
GRENACHE PINCHINAT, CÔTES DU PROVENCE - 8/41

SYRAH DOMAINE SMITH-CHAPEL, BEAUJOLAIS - 9.5/49


