
Dark chocolate tart, pistachio ice cream (V)          £7.50 
 

Truffled Tunworth cheese, oatcakes and honey      £12.50 

Freedom sourdough, Gordal olives and whipped butter (V)       £6.50
 

Bar snack selection, mixed olives, smoked chilli nuts, rice cakes (V)      £7.50

Salt and chilli oyster, XO mayo         £3.50 
 

Hummus, rose harissa, bagel crisp bread  (VG)      £7.50
   

Burrata, sun-blushed tomato chutney and house made tigelle bread (V)    £10.50

Scottish cold cuts board, charcuterie, Belhaven smoked cheddar, pickles, 
olives, sourdough and oatcakes                             £18.00

 
Duck liver parfait, caramelised puff pastry, quince and pistachio     £11.50 

 
Scallop ceviche, tiger milk, Iberico lardo, cantaloupe melon, cascabel chilli   £13.00 

 
Roast pumpkin salad, freekeh, dukkah, feta, pomegranate (VG)      £8.50 

 
Cauliflower rarebit croquettes, IPA BBQ sauce (V)         £11.00 

 
Vietnamese crab cake, mango hot sauce        £14.00

 
Beef and Iberico sliders, onion jam, black truffle and Manchego aioli    £14.00 

  
Lobster hot dog, nduja ketchup, fennel mustard and caviar                 £13.50

Triple cooked chips, black truffle and Manchego aioli (V)        £6.50

Small Plates

Desserts

V  vegetarian    VE  vegan    P  pescatarian 

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness. 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 
our team. Whilst the utmost care will be taken, we cannot guarantee that there will not be traces of other products due to the nature of our production area.
We have applied a 12.5% service charge to you bill. 100% of all service goes to your staff. VAT is included at the standard rate.


