Ve,

&
Soall Pots

Jalapefio Cornbread & Olives lemon, chilli & coriander £4

Butterbean Hummus mixed olive salsa verde, chilli oil, Odysea flatbread £5

Pickle & Feta Plate barrel aged feta, cornichons, radish, baby onions, red onion, cucumber £4

Roasted Beetroot Carpaccio purple, golden & candied beetroot, pickled walnuts, watercress, lime vinaigrette (VG) £7
Steak Tartare hand-cut fillet beef, cured egg yolk, capers, English mustard, sourdough toast £10

Scottish Salmon Ceviche citrus dressing, chilli & avocado cream, crispy nori £7

Chicken Wings truffle potato mousseline, chicken balsamic glaze £7

Do

Steak Frites flat iron steak, café de Paris butter sauce, fries £17

Mortadella & Pistachio Sandwich mortadella, stracciatella cheese, wild rocket, hot honey, focaccia £10
vegetarian version 8

Fish Finger Sandwich breaded North Sea haddock, gem lettuce, tartare sauce, fries £10
Spicy Bean Burger plant-based burger, smoked garlic mayo, caramelised onions, fries (VG) £13

Ricks Smash Burger dry-aged beef patty, Montgomery cheddar, smoked mayonnaise, fries £15

11 ot

Ricks Burrito beef chilli, pinto beans, avocado, rice, crispy tortilla, salsa, chive sour cream £9

Seasonal Pie Bowl coronation chicken pie: chicken thigh, apricot, sultanas, vadouvan curry blend,
almonds, puff pastry £9

Fricy Prawn Bowl breaded butterfly prawns, mango & pineapple salsa, chillies, rice, coriander, mint £9

Sticky Chilli Noodles ramen noodles, purple broccoli, chestnut mushroom, vegan oyster sauce, chilli,
bean sprouts (VG) £9

Chicken Shawarma pulled chicken, tzatziki, rice, pickled red onion, gem lettuce, feta, lemon £10 L 04

Cott (ot

Hen Cobb Salad chicken, pancetta, avocado, boiled hen’s egg, gorgonzola, green zebra tomato, vinaigrette £11
Tiger Milk Ceviche cod, black rice, coconut, edamame, jalapefio, ponzu sauce, celery salt £10

Sriracha & Peanut Crumble Noodles ramen noodles, salted peanuts, sugar snaps, sriracha, hoisin sauce,
sesame, lime (VG) £9

Teriyaki Salmon salmon fillet, farro grains, cucumber, spring onions, edamame, sriracha £10

Cides

Jenga Chips (VG) £6 Ricks Crunch Salad bitter leaves (V) £6

Fries (VG) £5 Heritage Carrots cashew hummus, X0 mushroom sauce (VG) £5

0ld Bay Cajun £6 .

Barrel-aged feta, hot honey £6.50 Woodland Mushrooms garlic butter confit (V) £5

Buttered Crispy Jersey Royals (V) £5 Charred Hispi Cabbage sun blush tomato, caper, chilli dressing (VG) £6

Please inform your waiter of any food allergies or dietary requirements you may have. We cannot guarantee that there will not be
traces of other products due to the nature of our production area. We apply a discretionary 13% service charge. 100% of all service
charge goes to our staff. VAT @ standard rate is included. All major credit cards accepted. (v) = vegetarian (vg) = vegan



