
SMALL PLATES SPECIAL MENU
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Please inform a member of our team of any allergy or dietary requirements.
A discretionary service charge of 12.5% is added to your bill. All tips go to the staff.

Arancini
(Fillings change)

Truffled Mac n Cheese (v)
Classic mac n cheese with a hint of truffle

Picanha
Sliced Brazilian picanha steak, served with
corn flour

Tempura Prawns *
3 tiger prawns in tempura. Lemon soya sauce or 
chipottle mayo.

Croquettes
(Fillings change)

Bruschetta (v) 
Toasted bread, topped with onion, tomato, garlic 
& herbs

Tacos
Steak / Por / Chicken / Vegeatble

Edamame Beans, Celery Salt (v) 
Grilled in their shells with a side of celery salt

Olive Tapenade, Ciabatta (v)
Fresh ciabatta with a side of homemade 

tapenade

Rolled Pork Belly & Cheek
(fillings change)

Garlic & Chorizo Prawns
Spiced chorizo & garlic prawns in a tomato
& onion sauce

Homemade Meatball, Tomato & Basil Sauce
Big juicy meatball in a rich tomato sauce

Black Battered Crispy Squid, Aioli
Lightly battered fresh baby squid with garlic 
mayonnaise

Salmon Gravadlax, Cucumber & Toast
Beetroot marinated salmon gravadlax with toast

Gourmet Sliders **
Beef/Lamb/Chicken.

Crispy Whitebait, Mary Rose Sauce
Lightly battered whitebait with a dusting of 
paprika

Pear, Stichelton, Walnut & Endive (v)
Fresh pear, blue cheese with a walnut & endive 
salad

Chicken Wings
BBQ, Strawberry & Peanut or Spicy Beetroot 
(Zombie)

Harissa Lamb Chops
With cucumber yoghurt

Crispy Calamari and Aioli

Scallops with Prawn Mousse & Crispy Bacon

Samphire Tempura (v)
Served with a side of vegan lemon mayo

Rolled Pork Belly & Cheek, Romanesco
Apple & mustard puree

Grilled Octopus
With tomato chutney & roasted peppers

Tuesday - Thursday 6pm - 9pm
Friday 12pm - 8pm

2 Small plates
& 1 Cocktail

3 Small plates
& 2 Cocktail

4 Small plates
& 3 Cocktail

£18 £28 £38

3 for 13

 * £1 Additional surcharge.   ** £5 Additional surcharge.


