
gordal olives £5 GF/DF/VE *
confit garlic hummus - chefs flatbreads – crispy onions – chive oil £6 *
salted almonds £4 GF/DF/VE *
crispy whitebait - lemon aioli £5.5 DF *
chef’s garlic + rosemary focaccia - balsamic - shropshire rapeseed oil £4.5 VE/DF *
padron peppers £5 GF/DF/VE *
cheese platter £19.5 GFO
selection of cheeses - chutney - honey - pickles - gordal olives - focaccia - salted crackers
spanish meat platter £19.5 GFO/DF
chorizo - serrano ham - salchichon - pickles - bbq pulled pork - gordal olives - focaccia
meze platter £15 GFO/DF
confit garlic hummus - gordal olives - salted almonds - padron peppers - chefs flatbreads

fish platter £22 
crispy whitebait + lemon aioli - fish goujons + tartar sauce - crispy squid + sweet chilli sauce
tempura king prawns, gem lettuce +marie rose sauce

pea + mint arancini - pea puree  - parmesan £9 V
pulled chicken croquettas- crispy serrano ham - black garlic emulsion £10
crispy halloumi - tomato + apple cider chutney - hot honey £9 GF/V *
roast hispi cabbage - blue cheese - candied walnuts £8.5 GF/V * 
pork belly - soy + honey glaze - spring onions - sesame £11 GF/DF
caprese salad - herritage tomatoes - mozzarella - basil emulsion - balsamic £9
crispy squid - sweet chilli - spring onion + chilli £10 
salmon, sweet potato, ginger + chilli fishcakes - beansprout salad - lime aioli £10
beer battered fish goujons - tartar - lemon £8 DFO * 
english asparagus - wild garlic emulsion - crispy serrano ham £8
tempura king prawns - gem lettuce - marie rose sauce £12
cauliflower pakora - spring onion + chilli - mango aioli £9 DF/V *
roast chorizo - pine nuts - red wine £8.5 GF/DF *
triple cooked chips - confit garlic aioli £5.5 GFO/VE
patatas bravas - confit garlic aioli £6.5 GFO/VEO 
truffle + parmesan fries £6.5 GFO/VEO *
garlic + chilli tendersem broccoli - almonds £6.5 GF/VEO *
rocket, pickled shallot + parmesan salad £5.5 GF/V *

affogato - amaretto syrup - espresso £6 GF/V
chocolate brownie - cherries - vanilla ice cream - bruleed banana £9 V
lemon meringue tart - pistachio - raspberry £9 V
creme brulee - rhubarb - shortbread £9 V/GFO

a discretionary 10% service charge will be added to your final bill. this is split between all our team
 if you would like this to be removed then please ask your server

please be aware that many of the 14 allergens are present in our kitchen. If you have one of these allergens, please
speak to your server, who can advise you accordingly. 

V – vegetarian VE/VEO – vegan/vegan option GF/GFO – gluten free/gluten free option 

Three Plates For £15 Every Tuesday to Thursday – plates included marked with * 

sandwiches + soup of the day - served 12-3 - all £12
please ask for todays selection

 DF– dairy free
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