
SMALL PLATES 

Isla Bread Box, House Butter, Dukkha Spice 6 

Focaccia, Leeks, Hazelnut, Smoked Potato Foam (*V) 8 

Cheesy Chips, ‘Nduja & Garlic Mayo (*GF, *VG) 7.5 

Burrata, Roasted Beetroot, Candied Walnuts & Blackberries (V, *VG) 10 

King Prawns on Toast, Avocado, Smoked Chilli Butter (*GF) 10 

Courgette Bhaji, Rose Harissa Hummus & Pine Nuts (VG) 7 

Cauliflower Fritters, Cauliflower Puree, Almond 7 

Ham Fritters & Pineapple Ketchup 8 

Cheese Croquettes, Celery, Grapes & Mustard Mayo (V) 8 

Tenderstem Broccoli, Garlic, Chilli, Samphire 7 

SHARING PLATES 

Korean Pork Belly, Sesame & Spring Onion 15 

12hr Slow Cooked Beef, Black Garlic Mayo, Gherkin Ketchup & Crispy 

Onions (*GF) 18 

Fishcakes, Spinach, Tartare Cream, Samphire 16 

Twice Baked Soufflé, Leeks, Chedder, Crispy Onion 14 

Smoked Squash and Potato Curry, Flatbread, Spinach, Almonds 15 

Smoked Salmon Open Sandwich, Dill Cream Cheese, Honey Mustard 11 

SIDES 

Seasonal Vegetables 5 

Rosti Chips (VG) 6 

Rosti Chips, Truffle Mayo & Parmesan 7.5 

House Seasonal Salad (VG) 4 

DESSERT 

French Toast, Poached Pears, Hazelnuts Cream & Hazelnuts(V) 9.5 

Affogato – Amaretto Ice Cream (*VG, *GF) 8 

Chocolate & Miso Caramel Tart & Popcorn Ice Cream (V) 9 

Pina Colada Meringue (V, GF) 8 

Oreo Torte, Mandarin Sorbet (*VG) 

 

*VG - can be made vegan // *V - can be made veggie // *GF - can be made Gluten Free 


