
V  Vegetarian    GF  Gluten Free

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.

Les moule Mariniere  	
Steamed mussels in white wine Garlic, 
shallots, lemon, and parsley cream  GF

peppered steak  	  
£1.50 supplement 
Seared 32-day dry aged rump steak, fries, 
peppercorn, and cognac sauce  gf

King prawns and  
scallops pil pil  	  
£1.50 supplement 
Pan fried king prawns and scallops in garlic 
and chilli and herb tomato sauce  gf 

Turkish sausage  	
Pan fried Turkish garlic sausage with 
potatoes olive oil. garlic and chilli  

Flash fried octopus  	  
£1.50 supplement 
Red pepper, chilli, and oregano  gf 

Porcini and  
mozzarella arancini  	  
Tarragon and black truffle 
mayo, shaved parmesan  v

Spicy lamb skewers  	  
£1.50 supplement 
Trimmed prime leg marinated in harissa 
served with herb salad, pita, and tzatziki

marinated chicken  
breast skewers  	  
Breast pieces marinated in 
cumin and turmeric served with 
salad, pitta, and tzatziki

Spanakopita  	  
Filled pastry with spinach, ricotta aged 
aged feta, served acacia truffle honey, 
glazed figs, and toasted sesame v

Golden halloumi  	
Pan fried in brown butter until golden 
with capers, lemon, parsley, and honey v

Buratina  	  
Confit tomato, green herb 
oil, basil, pinenuts v

Salt and pepper squid  	  
Wild garlic aioli, lime

Small Draught Beer

House wine 125ml

Prosecco 125ml

French 75

aperol spritz

twinkle

mimosa

bellini

beverages

tapas & 
cocktails

3 tapas & 
cocktail £19.50

add extra tapas for £6.00

Tuesday & Wednesday 
5pm - 9pm




