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To Start.
Fire Roasted Nocellara Olives (VG){(GF) £4

Staters

Grilled Flat Bread. Roasted Garlic. Herb Whipped Butter. £7

Beef Tartare. Charcoal Dressing. Pickled Shallots. Gherkin. Mustard Emulsion. £12
Charred Tomato Soup. Grilled Bread. (VG){GFA) £9

Main

80z Ribeye Steak. Smoked Bone Marrow Sauce. (GF) £30

80z Sirloin Steak. Smoked Bone Marrow Sauce. (GF) £27

100z Rump Steak. Smoked Bone Marrow Sauce. (GF) £21

Chargrilled Half Roast Chicken. Chimichurri. Citrus Salad. (GF) £17

Grilled Pork Ribeye. Green Peppercorn Sauce. (GF) £22

80z Beef Burger. Brioche. Brulee Cheese. Gherkin Ketchup. Frickles. Togarashi Mayo. £17

BBQ Sea Bass. Fennel & Citrus Salad. (GF) £18

Wild Mushroom Pappardelle. Smoked Mushroom Butter Sauce. Chives. £17

Charred Root Vegetables. Butternut Squash Puree. Almond Crumb. Smoked Pesto. (GF)}{VG)£17

Sides

Charred Padron Peppers. Lime & Chilli Emulsion. (VG)(GF) £6

Grilled Potatoes. Creme Fraiche. Chives. (VGA)(GF) £6

Grilled Tenderstem. Lemon & Chilli Oil. {(VG)(GF) £6

Roasted Cauliflower. Toasted Hazelnuts. Brown Butter Crumb. (GF) £6
Charred Baby Corn. Paprika Butter. (GF) £6

Desserts

Lemon Tart. Burnt Meringue. Thyme. Lemoncello Syrup £9

Date Cake. Banana Ice Cream. Coconut Sugar Caramel. (GF) £10
Chocolate Cremeaux. Coffe Foam. Salted Cookie Crumb. (GFA) £10

* Any Allergies or Dietary Requirements, Please Let Your Server Know.
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