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CHOOSE TWO DISHES FROM OUR SELECTION OF SMALL PLATES & SIDES, SERVED WITH BREAD & OILS..

VEGAN MEATBALLS VG- GFA, DF
OVEN BAKED IN A RICH TOMATO & BASIL SAUCE, SERVED WITH SOURDOUGH BREAD.

MINI CHORIZO SAUSAGES ©FA

PAN-FRIED IN RED WINE & BALSAMIC, TOSSED IN HOT HONEY & FRESH HERBS
* AND SERVED WITH SOURDOUGH BREAD.

NO DUCK BAO BUNS V&-DF *

STEAMED BAO BUNS PACKED WITH VEGAN DUCK, HOISIN SAUCE,
SPRING ONION & CUCUMBER.

SMOKED SALMON AND CREAM CHEESE ©F

SMOKED SALMON STUFFED WITH CREAM CHEESE & CHIVES, SERVED WITH
* ROCKET & BALSAMIC.

CRISPY CHICKEN BITES
TENDER BREADED CHICKEN GOUJONS WITH A SPICY CAJUN RANCH DIP. *

GNOCCHI Vv
PAN FRIED IN A TOMATO & BASIL SAUCE WITH MEDITERRANEAN VEGETABLES & PARMESAN.

FISH GOUJONS DF
BEER BATTERED COD, SERVED WITH TARTARE SAUCE &« LEMON.

HALLOUMI V-CF
DEEP FRIED AND SERVED WITH GARLIC MAYO & WATERCRESS.

SPICY RICE VG.GF.DF
FLUFFY BASMATI RICE WITH CHILLI, PAPRIKA &« TURMERIC,
* FINISHED WITH RED PEPPER & SPRING ONION.
FRENCH FRIES V6. GF.DF
LIGHTLY SEASONED WITH SEA SALT & CRACKED BLACK PEPPER. *

(V) VEGETARIAN - (VG) VEGAN - (GF) GLUTEN FREE - (GFA) GLUTEN FREE AVAILABLE - (DF) DAIRY FREE

PLEASE MAKE A MEMBER OF OUR TEAM AWARE IF YOU HAVE ANY ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER.
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Cocklais
APPLE & BERRY SPRITZ
PINK GIN, LEMON, POMEGRANATE, APPLE & LEMONADE ‘

GRAPEFRUIT FIZZ
VODKA, GRAPEFRUIT, FALERNUM, LIME & TING

PINEAPPLE & BANANA
BANANA, PINEAPPLE RUM, COCONUT, LIME & LEMONADE

PINK OR PURPLE
GIN, ELDERFLOWER, PEA TEA & LEMONADE

+ Wlocklails q’\
APPLE & BERRY SPRITZ

LEMON, POMEGRANATE, APPLE & LEMONADE

GRAPEFRUIT FIZZ
GRAPEFRUIT, FALERNUM, LIME & TING

PINEAPPLE & COCONUT

§|/& PINEAPPLE, COCONUT, LIME & LEMONADE
7// \\S PINK OR PURPLE
/| ELDERFLOWER, PEA TEA & LEMONADE




