


Please inform your server of any allergies, intolerances, or dietary requirements you may have.
allergen information is available for each item on our menu and can be obtained by asking a member of staff. Whilst the utmost care will be

taken, we can not guarantee that there will not be traces of other products due to the nature of our production area. We have applied a
discretionary 12.5% service charge to your bill. 100% of all of the service goes to our staff. 

VAT at the standard rate is included.

Burrata
Heritage tomato, yuzu dressing, black olive crumb, pine nuts (v, gf)

12

Caesar Salad
Romain lettuce, parmesan shavings, quail eggs, croutons, 

Caesar dressing, smoked chicken
16

smoked salmon
Crème fraîche, honey mustard, black pepper, lemon, sourdough bread

14

Charcuterie & CHEESE SELECTION
A selection from two of our local Artisan suppliers, 

East Coast Cured & I.J.Mellis
30

 oysterS
Six Cumbrae oysters, French raspberry mignonette, fresh lemon

30

Sharers

spiced chicken slider
Sumac onion, pineapple chutney, kewpie mayo (df)

16


