
brunch & lunch 	
Smoky shakshuka 	  10.95 

Two poached eggs in a pepper and tomato sauce, topped with, 
feta, harissa oil & a side of toasted bread  V 

Add Garlic Sausage  	   4.50

Scottish cured salmon &  
scrambled eggs  	  9.95 

Roasted Cherry tomato, feta, spring onion 

Classic benedict  	  10.75 

Poached eggs & smoked streaky bacon on toast, hollandaise sauce 
Add  Halloumi   	   4.00

Salmon royale  	  10.75 

Poached eggs & smoked salmon on toast hollandaise sauce 

Steak and eggs  	  14.50 

5oz top rump cap steak, smoked streaky bacon, 
fried eggs, cherry tomato on-vine

Avocado & red pepper hummus   	 10.95 
Red pepper and sundried tomato hummus & crushed avocado on 
toast, , crumbled feta, dukkha  chili flakes and lime   V/vga 

Add  Eggs    	   4.00 

Add  Halloumi     	   4.00 

Add  Bacon     	   4.00

lebanese wraps  	
Lamb gyros  	  9.50 
Chargrilled lamb leg, tzatziki, tomato,cucumber, 
onion, oregano, fries

Chicken gyros  	  9.50 
Chargrilled chicken, tzatziki, cucumber, 
onion, tomato, oregano, fries

Roasted vegetables  
and halloumi wrap   	  9.50 
Tzatziki, grilled vegetables, sweet balsamic, halloumi, fries  V

 
bolero trapizzino 	  
All served with salted paprika fries and house salad.

Buttermilk fried chicken  
in spicy tomato sauce,  
parmesan and basil 	  12.50

Loaded Philly cheese steak  
and caramelised onions 	  13.50

char-grilled vegetables,  
tzatziki and burrata 	  11.50

 
ciabatta  

sandwiches  
All served with salad & fries.

Bolero Chargrilled  
chicken Club  	  11.50 

Chargrilled chicken fillet, smoked streaky 
bacon, free rang fried egg, lemon garlic aioli

Chargrilled steak  	  12.50 

Chargrilled rump steak, caramelised 
red onion jam & blue cheese  

Med veg & halloumi  	  9.50 

Chargrilled mediterranean vegetables, grilled 
halloumi, tzatziki, balsamic drizzle   V

Spicy Garlic sausage &  
Cheddar melt   	  10.00 

Wild garlic mayo, rocket, tomato & pepper relish

Vg  Vegan   VgA   Vegan option available  V  Vegetarian    
GF  Gluten Free    GFA  Gluten Free option available

 A discretionary Service charge of 
10% will be added to the bill.

available Tuesday – Sunday

from 12pm - 5pm

Allergies -Some of our menu items contain 
allergens including; Gluten, Nuts, Milk, 

Egg, Fish, Shellfish, Soya, Celery, Mustard, 
Sulphites, Sesame and Lupin. Please ask a 

member of staff for more information.



appetizers 	
homemade garlic &  
Sea salt focaccia  	  6.50 
Aged balsamic and extra virgin olive oil dip  V/vG

Toasted pita and dips  	  5.50 
Tzatziki, tomato and chilli dip, sun blushed tomato 
and red pepper hummus  V/VGA/GFA

Mixed olives & feta  	  4.95 
Marinated with chilli, orange, thyme, and rosemary  V/GF/VGA

Spiced nuts  	  4.50 
Sweet, salty, and spicy roasted mixed nuts  VG/GF

Bruschetta  	  4.50 
Vine tomato, garlic, basil, extra virgin olive oil  VG/GFA

small plates 	
Spicy and succulent  
lamb leg skewers  	  9.95 
Trimmed prime leg marinated in Harissa served with 
Greek salad, toasted pitta, and tzatziki   GFA

Tender Marinated  
chicken breast skewers  	  8.50 
Tender chicken breast pieces marinated in cumin and turmeric 
served with Greek salad, toasted pitta, and tzatziki   GFA

Crispy coated Salt &  
pepper squid  	  9.25 
Saffron and lemon garlic aioli, lime

King prawns and scallop pil pil 	  11.50 
Pan fried king prawns and succulent Scottish scallops 
in garlic, chili & herb tomato sauce  GF

Porcini mushroom &  
baby mozzarella arancini  	  8.90 
Fried breaded porcini mushroom and mozzarella rice 
balls, served with tarragon and black truffle mayo  V

spanakopita  	  8.95 
Spinach, parsley, ricotta, and barrel aged feta filled 
pastry, aged acacia truffle honey, pomegranate, 
glazed figs, and toasted sesame  V 

mains 	
Escalope of lock  
Duart salmon  	  19.50 
Grain mustard crushed baby potato charred tender 
stem broccoli, watercress and sorrel velouté

Chargrilled chicken  
and broccoli linguine   	  17.75 
With roasted garlic, sundried tomato, red peppers, basil, pine 
nuts in a chicken stock, finished with Reggiano parmesan

Dry aged brisket  
and wagyu Beef Burger   	  16.00 
6oz prime beef patty, sticky BBQ pulled brisket, dill pickles, melted 
Mature cheddar, aged balsamic and red onion jam, tomato, aioli

Crab and  
Seafood linguine 	  20.95 
King prawns, clams, squid, mussels, tossed in garlic and herb 
butter and tomato sauce, finished with flat leaf parsley 

Mediterranean vegetables  
and pesto linguine 	  14.50 
With pesto, sun blushed tomato, basil, pine nuts, parmesan  V

bolero grill 	
All our steaks grilled over lava rocks and served with parmesan and 
red onion salad, fries, and balsamic roasted cherry vine tomato.

7oz Dry aged Fillet mignon steak 	 32.00

12oz Picanha top rump cap steak 	 28.00

10oz Prime Hereford Ribeye steak 	 32.00

 
sauces 	
Pepper corn & Cognac
Chimichurri v/gf/vg

Roquefort & Thyme Cheese V 
Red wine 

sides 	
Pigs in blankets  	  6.00

roast potatoes GF  	  5.00

Paprika Salted Rustic Fries V/gf/vg  	 4.95

Parmesan Truffle gf  	  5.90

New Potatoes with butter  
and Mixed Herbs  V/gf  	  4.50

Buttered seasonal greens  	  4.50

Vine tomato, red onion and rocket 
salad with parmesan and  
olive oil dressing V/gf 	  5.20

Vg  Vegan   VgA   Vegan option available  V  Vegetarian    GF  Gluten Free    GFA  Gluten Free option available

 A discretionary Service charge of 10% will be added to the bill.

Allergies -Some of our menu items contain allergens including; Gluten, Nuts, Milk, Egg, Fish, Shellfish, Soya, 
Celery, Mustard, Sulphites, Sesame and Lupin. Please ask a member of staff for more information.

tapas &cocktails 
Tuesday & Wednesday 5pm - 9pm

bottomless brunch 
tuesday - SuNday 12pm - 3pm

steak  ' n '  lobster club 
Thurday 5pm - 9pm

ch i ldren eat free 
tuesday - friday 12pm - 6:30pm

afternoon tea 
everday 2pm - 5pm

sunday roast 
sunday 12pm - 7pm

All served with roast potatoes, roasted root vegetables, buttered green vegetables, 
vegetables puree, Cauliflower and broccoli cheese, Yorkshire pudding and pan gravy.

Beef topside  	  19.50 
Served pink, rolled beef blade

Roast leg of lamb  	  21.00 
Herb stuffed, lamb shoulder & mint croquette

free range chicken supreme  	  18.00 
Pigs in blanket, thyme, and cranberry stuffing

nut roast   	  15.00 
Butternut squash, chestnuts, apricot, pine nut terrine, seasonal vegetables, veggie gravy  V 

sharing roasts

All served with roast potatoes, roasted root vegetables, buttered green vegetables, 
vegetables puree, Cauliflower and broccoli cheese, Yorkshire pudding and pan gravy.

Slow cooked Hereford Beef short rib   	  40.00

Whole roast Cotswold chicken  	  35.00

Grass fed, dry aged Boston rib chop  	  75.00

roasts


