SMALL PLATES

Rosemary Parmentier Potatoes, Spicy Tomato Sauce £7
Padron Peppers, Sea Salt £8
Butternut Squash Hummus, Harissa £8
Grilled Hispi Cabbage, Chilli, Coriander, Garlic, Pine Nuts, Lime £10
Yogurt, Rocket Pesto Dip, Hazelnut, Pomegranate, Flat Bread 11
Baked Goats Cheese, Fig Chutney, Crouton £12

Ogleshield Raclette, Potatoes, Cornichons £12

Grilled Chicken Skewers, Spiced Yoghurt £12
Spicy Chorizo, Red Wine, Honey, Grilled Sourdough =12
Pork Belly, Truffle £12

Potted Brown Shrimp, Sourdough £13
Grilled Queen Scallops, Crispy Pancetta, Baby Capers £15

Roasted Prawns, Smoked Paprika, Lemon £16

SHARING BOARDS

Seared Tuna, Enoki Mushroom, Wasabi Mayonnaise, Chilli, Coriander £18
“The Geeza’ - Scotch Egg, Sausage Roll, Toulouse Sausage £25
“The MC’ - Charcuterie, Cheese £30
Grilled Welsh Black Rib Eye Steak, Miso Butter £35
Cheese Board =17

BAR SNACKS
Bread & Olive Oil £4
Bread & Truffle Butter, Marinated Olives, Mixed Nuts, Chilli Crackers £5 Each

Please advise your server of any allergies or dietary requirements.
Discretionary service charge of 12.5% will be added to your bill.



