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	Untitled

	SIDES TITLE: T A P A S
	CHARCUTERIE & BREADS: Marinated Gordal olives / 5 (gf, v)
Sourdough, balsamic, beef butter / 7 (gf*,v)
Marinaded Cantabrian anchovies / 9 (gf)
Baked Saint-Marcellin, red onion & pineapple chiutney /10 (gf*)
Wild miushroom arancini, truffled creme fraiche / 8 (v)
Wild sea trout & prawn fishcakes, red miso, 
sesame & crispy prawn mayonnaise / 12 
Venison salami, celeriac remoulade / 8 (gf)
Vietnamese rolls, miso & yuzu aioli,  peanut sauce / 9.5 (v)
Chilli, ginger, tamarind & garlic butter tiger prawns /14
   House fries / 3.5   Dirty fries / 5
	FROM THE KITCHEN TITLE: D E S S E R T S 
	FROM THE KITCHEN: White chocolate cheesecake, mango, passionfruit, miso caramel /8
English strawberries, dark chocolate crémeux, elderflower,strawberry sorbet /9 (gf)
Cheese board, Peters yard biscuits, 
quince / 12 
Ice creams & sorbets / 2.5 a scoop
	Text3: A L L E R G E N S 
	Text4: 

Gluten free (gf)  / Gluten free available (gf*)
Vegetarian (v )/ Vegetarian available (v*)
Vegan (ve) / Vegan available (ve*)

	Text5: Chicken shawarma, hummus, miso slaw, pickled chillies,  garlic flatbread /14
	Text6: B A R B E Q U E  
	Text7: Mediteranean vegetable skewer, hummus, miso slaw, pickled chilles, garlic flatbread /12
	Text1:  A discretionary 12.5% service charge is added to each bill & shared fairly between all staff


