
Due to processes within our kitchen environment, we cannot guarantee the total absence of allergens. Please inform your server if you 
have any food allergy, intolerance or sensitivity so they can provide further information on ingredients and preparation procedures. 

Please note, we use the same fryers to cook multiple dishes, please ask if you have any questions about cross-contamination. 
All prices are inclusive of VAT. An optional 12.5% service charge will be added to the bill. All tips are fully and fairlydistributed amongst

our team.

with toffee sauce, vanilla & cardamom ice cream
£7.50

PISTACHIO STICKY TOFFEE PUDDING (V)

mushroom duxelles, apple purée & alioli

£13

MORCILLA SCOTCH EGGS

lemon sponge, sablé biscuit, yuzu veil, coconut crumble 
£7.50

WHITE CHOCOLATE & YUZU MOUSSE

with orange blossom honey 
£15

PAYOYO GOATS CHEESE PARCELS

with orange blossom honey
£10

SOBRASADA & GOATS CHEESE BOCADILLO

on toasted sourdough
£13

ESCALIVADA & GRILLED MACKEREL

with a manchego sauce & wild rocket pesto
£10

MANCHEGO GRATIN DAUPHINOISE (V)

with cauliflower hummus & piquillo pepper purée
£16

CHARGRILLED LAMB SKEWERS
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