
Mezé

Gluten Free Ciabatta (vg) (h)    4

Nocellara Olives  (vg) (h)    4.5

Butter Bean Aderezo, Spring Onion, Wild Garlic Oil (vg) (h)    6

Labneh, Con�t Garlic, Wild�ower Honey  (v) (h)    6

Roasted Pepper Hummus, Sour Cherry Molasses (vg) (h)    6

Trio Of Dips, Gluten Free Ciabatta (v) (h)    13.5
Butter Bean Aderezo, Labneh, Roasted Pepper Hummus

Patatas Bravas, Garlic Aioli  (v) (h)    6.5

Gambas Pil Pil, Aleppo Chilli & Garlic, Gluten Free Ciabatta (h)    12.5

Bu�alo Mozzarella Capresse, Lovage Pesto, Smoked Sea Salt  (v) (h)    12

Mains

8oz Aberdeen Angus Sirloin, Crispy Kale, Garlic Aioli (h)    28

Lamb Ko�e, Sumac Onions, Labneh, Pomegranate Salsa  (h)    16.5

Crispy Oyster Mushrooms, Ras El Hanout, Lovage Pesto (vg) (h)    13

Spinach & Pea Falafel, Roasted Pepper Hummus, Green Tahini Sauce  (vg) (h)    12.5

Sides

Polenta Fries, Manchego & Tru�e Oil (v) (h)    6

Jersey Royal Potatoes, Wild Garlic & Chilli Butter  (v) (h)    6.5

Watercress, Watermelon & Feta Salad (v) (h)    5.5 
Charred Broccoli, Preserved Lemon, Garlic Oil  (vg) (h)    5.5

No Gluten Containing Ingredients
Main Menu

 All of our dishes are designed to be shared. 
Please let us know if you have any allergies or intolerances. Ask us if you would like more details on our Vegan, NGCI or Halal options.

(v) Vegetarian  •  (vg) Vegan  •  (vgo) Vegan Option  •  (h) Halal  •  (ho) Halal Option



Breakfast & Brunch

Grilled Halloumi Full Mediterranean Breakfast (v) (h)    15

Served with Poached Eggs, Flat Mushroom, Con�t Tomatoes,
Patatas Bravas & Smoked Paprika Beans

Add Extra:

Smashed Avacado (h)    2.5   |   Grilled Halloumi (h)    2.5   |   Poached Egg (h)    2

Shakshuka, Poached Eggs, Crumbled Feta, Gluten Free Ciabatta (v) (h)    9.5

Oyster Mushrooms & Spinach Toast, Gluten Free Ciabatta, Red Chilli & Garlic  (vg) (h)    7

Scrambled Egg Toast, Gluten Free Ciabatta, Za’atar & Parsley (v) (h)    7

Avacado Smash Toast, Gluten Free Ciabatta, Feta, Sumac Onions  (v) (h)    8

Aberdeen Angus Sirloin, Fried Eggs, Patatas Bravas (h)

4oz    18    |    8oz    28

Salads

Fattoush Salad (vg) (h)    9
Gem Lettuce, Cucumber, Tomato, Red Onion, Radish, Pomegranate Molasses

Watermelon & Feta Salad  (v) (h)    9
Watercress, Watermelon, Gem Lettuce, Feta, Honey & Lemon Dressing

Add Extra:

Harissa Chicken (h)    3   |   Salt Beef (h)    4   |   Spinach & Pea Falafel (vg) (h)    3

No Gluten Containing Ingredients
Breakfast Menu

Please let us know if you have any allergies or intolerances. Ask us if you would like more details on our Vegan, NGCI or Halal options.
(v) Vegetarian  •  (vg) Vegan  •  (vgo) Vegan Option  •  (h) Halal  •  (ho) Halal Option



Mezé
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Butter Bean Aderezo, Spring Onion, Wild Garlic Oil (vg) (h)    6

Labneh, Con�t Garlic, Wild�ower Honey  (v) (h)    6

Roasted Pepper Hummus, Sour Cherry Molasses (vg) (h)    6

Trio Of Dips, Gluten Free Ciabatta (v) (h)    13.5
Butter Bean Aderezo, Labneh, Roasted Pepper Hummus

Patatas Bravas, Garlic Aioli  (v) (h)    6.5

Gambas Pil Pil, Aleppo Chilli & Garlic, Gluten Free Ciabatta (h)    12.5

Bu�alo Mozzarella Capresse, Lovage Pesto, Smoked Sea Salt  (v) (h)    12

Sunday Roasts

Garlic & Rosemary Lamb Shoulder (ho)    22

Lemon & Oregano Chicken Breast  (ho)    20

8oz Aberdeen Angus Sirloin (ho)    29

Garlic Roasted Swede Steak  (vg) (ho)    16

Served with Red Wine Gravy or  Burnt Onion Gravy (vg) (h)

Za’atar Roasted Potatoes, Olive Oil Mash, Garlic & Lemon Broccoli, Honey & Cumin Carrots (vgo)

Dessert

Dark Chocolate & Burnt Orange Mousse (vg) (h)    6.5

So� Serve Ice Cream (v) (h)

Vanilla    4

Wild�ower Honey & Pecan    5

Banana & Caramel    5

A�ogato    5.5

No Gluten Containing Ingredients
Sunday Menu

Please let us know if you have any allergies or intolerances. Ask us if you would like more details on our Vegan, NGCI or Halal options.
(v) Vegetarian  •  (vg) Vegan  •  (vgo) Vegan Option  •  (h) Halal  •  (ho) Halal Option
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Scrambled Egg Toast, Gluten Free Ciabatta, Za’atar & Parsley (v) (h)    7

Avacado Smash Toast, Gluten Free Ciabatta, Feta, Sumac Onions (v) (h)    8

Aberdeen Angus Sirloin, Fried Eggs, Patatas Bravas (h)
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