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JUST TO GET THE TABLE STARTED.

IN-HOUSE MARINATED OLIVES VE GF 3.5

MIXED MEDITERRANEAN OLIVES, MARINATED IN HERBS, CITRUS AND OLIVE OIL

BREAD BOARD, OILS & TAPPENARD V 5

WARM FOCACCIA, OLIVE OIL, BALSAMIC & OLIVE TAPENADE

FRICKLES VE  3.95

FRIED, BEER-BATTERED PICKLES SERVED WITH HICKORY SMOKED BBQ_DIP

CRISPY FRIED OLIVES & ALIOLI (NEW) VE GF 4

CRIDPY PANKO OLIVES, SPICED COATING, GARLIC & LEMON ALIOLI

SOCIAL PLATES —

BUILT TO SHARE. DESIGNED FOR DRINKS. . \ /
CARPACCIO * GF 12 CHICKEN WINGS (NEW) 6. ' \
AGED BEEF, TRUFFLE, ROCKET, PARMESAN CRISPY WINGS WITH A CHOICE OF HOUSE SAUCES o
ARANCINI o S
\ PRAWNS, CHILLI & GARLIC X GF 9 T
L ANGOUSTINES SAUTEED IN CHILLI & GARLIC R et e o
PORK BELLY BITES W 8.5 AR ABHSR B GF \-‘_'7’2/"
- PROSCIUTTO (NEW) %
Sy CRISPY PORK, STICKY GLAZE by
-_— ' CHARRED ASPARAGUS, CURED HAM S 4
<. »LOADED HUMMUS (NEW) * VE 7.5 * e
: , CHORIZO IN RED WINE GF 8 =
¢ »  FLATBREAD, CHILLI OIL, HERBS 2 =
r D SLOW COOKED, RICH SAUCE = e
ISPY AUBERGINE (NEW) VE GF 7 —
CANARIAN POTATOES VE GF 6:5:,. . 7“7}
FRIED AUBERGINE, SESAME, STICKY GLAZE v/
1 N . SALT BAKED, SPICY RED MOJO A
= MARI 7.5
; STEAK IN RED WINE (NEW) 8
e ED-WITH A LEMON & GARLIC ALIOLI
STEAK, RED PEPPERS, ONIONS AND RED WINE :
"SRAW& HONEY HALLOUMI V 9 | ip——
SWEET CHILLI CHICKEN 7247 /7//
—CHARRED- IN AN ORANGE & HONEY SAUCE o / g/
\m BITES // ////7
l}@& JOT & GOATS CHEESE V 8.5 CRISPY CHICKEN, STICKY SWEET CHILLI GLAZE ¥/ J £ 4
BEETROOT, GOATS CHEESE, BALSAMIC REDUCTION MUSSELS IN PROSECCO GF .8.5 \ .
\\\ POTTED SHRIMPS 9 PROSECCO, GARLIC & CREAM 45 ‘ Ll
6\\\ B’ROWN BUTTER SHRIMPS SERVED ON SOUR DOUGH : ‘
/' '
< ///// ©,
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. STACKS & SANDWICHES :

BIG FLAVOURS. NO COMPROMISE.

THE SEALED SMASH BURGER 6.5 MED VEG BAGUETTE V 14.5
BRIOCHE, DOUBLE BEEF, CHEESE, HOUSE SAUCE, PICKLE GRILLED VEG, PESTO, MOZARELLA
EL CUBANO (CUBAN SANDWICH) 18.5 CAJUN CHICKEN BAGUETTE  15.5

ROAST PORK, GLAZED HAM, MUSTARD, SWISS CHEESE & R S I S Gt o TP

BUTTERMILK CHICKEN BURGER 16 FRENCH DIP 17

ROAST BEEF, ONIONS, TOASTED BAGUETTE
GRAVY OR PEPPERCORN SAUCE DIP

CRISPY CHICKEN, SLAW, CHILLI MAYO

**ALL SERVED WITH SEASONED FRIES**

MAIN PLATES

FOR WHEN THE NIGHT CALLS FOR SOMETHING MORE.

FISH TACOS WITH GREEN MOJO (NEW) 18 T

PAN-FRIED FISH, CABBAGE, SMOKED BACON, CHEESE, MOJO v T 1’

— STEAK FRITES 19.95 _
— &,

SLICED GRILLED 100Z SIRLOIN & FRIES qé._,
PEPPERCORN OR BLUE CHEESE SAUCE - £3 :

BEEF TORTILLA KEBAB (NEW) 18.5 |
GRILLED BEEF, ONIONS & CHEESE, STACKED ON A SKEWER AND SERVED WITH SEASONED Z =
FRIES =

PRAWN, CHILLI & GARLIC TAGLIATELLI (NEW) 18 %
PRAWN, CHILLI AND GARLIC TAGLIATELLI IN A CREAM SAUCE 3
CHICKEN CAESAR SALAD 15.95
CLASSIC CAESAR SALAD, GRILLED CHICKEN, PARMESAN AND CROUTONS b, A
,,///ﬁ Y/
CRISPY BEEF SALAD & SWEET CHILLI (NEW) 17 // ///7 /
CRUNCHY BEEF, SALAD WITH A LIGHT SWEET CHILLI DRESSING ' f ] 4

N VALENCIAN PAELLA VE 16.5
TN \\
1IN\ N, 41 ‘ BOMBA RICE, SAFFRON, SMOKED PAPRIKA, SEASONAL VEG
i’/ \DOPUL'AR DISH
GH *' GLUTEN FREE
Rt VEGETARIAN

»

VE. VEGAN Y .



