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DINNER

Soup of the Day £7.9

Served with bread and butter.

Halloumi Fries £9

Honey and Aceto Balsamico di Modena IGP, omega
seeds and served with salad.

Goats' Cheese £9

Coated with walnuts and breadcrumbs, deep-fried, with
roasted red onions and walnuts, balsamic reduction and honey.

Goat’s Cheese & Sweet £9.5
Potato Cakes (V)

Served with salad and tomato sauce.

Mucver £9
Courgettes, shallots, carrots, feta, Parmigiano, eggs, flour,

dill and mixed fresh herbs. Served with tzatziki, sweet

tomato chilli chutney and a garmished salad.

Main course for £15

Calamari £10

Crispy salad and tartare sauce.

Sautéed Porcini Mushrooms £11.9

With garlic, herbs, extra virgin olive oil, Maldon sea salt

and black pepper. Served with rosemary focaccia.

Falafel (V)

With hummus, salad, pesto, herbs and stone-baked pide.

Tombik Lamb Kofta
Chargrilled lamb kofta in stone-baked pide bread with

tzatziki (cacik), homemade chilli relish, tomato, red onions,

£13.5

£13.9

parsley and sumac salad, pomegranate dressing. Served

with rosemary chips.

Caponata (V) £14.5

Sautéed aubergines, onions, peppers, fomatoes, capers
and olives in an agrodolce pomodoro sauce. Served
with toasted bread.

Pie of the Day £14.9
Served with creamy mashed potato, vegetables and gravy.
Meze Platter £11.5

Falafel, hummus, quinoa tabbouleh, roasted beetroot and

red onions, calamari, spinach and fefa filo parcels, halloumi.

MEAT & POULTRY

Lamb Kofta

Rice, salad and homemade chilli relish.

Pan-Fried Chicken Breast

Served on wholegrain mustard mash, pesto cream sauce

£16.5

£21.9

and stem broccoli.

Fillet of Lamb £25

Chargrilled tenderised lamb fillet served on oven-roasted

Mediterranean vegetables, roast potatoes and rosemary jus.

Lamb Chops

(4) Chargilled, served with mash, red wine gravy and stfem

£21.5

broccoli.

Mixed Grill

Fillet of lamb, lamb chop, chicken and lamb kofta. Served

£28.5

with rice, salad, chilli sauce and tzatziki.

PASTA

Pasta with Arrabbiata Sauce

With homemade Arrabbiata sauce.
Add burrata for £5

£13.5

Butternut Squash Risotto £f14.5

Shallots, thyme, dry sherry, Parmesan, butter and cream,

served with rocket salad.

Carbonara Pasta £15.9

Traditional way: egg yolks, pancetta, pecorino and

Parmesan cheeses, black pepper.

Creamy Chicken Pasta £16.5

Shallots, crema of Italian cheeses infused with truffle, truffle

mushroom paste, white wine and cream.

Pasta Bolognese £16.9

Fresh pasta with Bolognese sauce.

Seafood Pasta Ragu £18.5

Fresh pasta with mixed seafood in tomato sauce.

KIDS MENU

SEAFOOD

Traditional Fish & Chips

With mushy peas and tartare sauce.

Protein Salad with
Chargrilled Salmon Fillet

Avocados, cherry tomatoes, red & white chicory, Romaine
lettuce, cucumbers, chickpeas, quinoa, omega seeds, extra

virgin olive oil, lime, dill dressing.

Chargrilled Salmon Fillet

With fresh vegetables and Désirée new potatoes.

BURGERS

Grilled Chicken Burger

With mozzarella, Portobello mushroom, baby gem,
fomato, onions and mayo. Served with rosemary chips.

Vegan Burger (Vg)
Romaine lettuce, tomato, vegan cheese, beet relish &
vegan sriracha mayo. Served with rosemary chips.

The Big Cheese Burger 8 oz
Our homemade prime beef patty, fully loaded with
American cheese, leffuce, fomato, burger relish, caramelised

red onions & gherkin. Served with rosemary chips.

SALADS

Panzanella Salad
Flavoursome tomatoes, buffalo mozzarella, shallots,
seasoned croutons, olives, fresh herbs, garlic, extra virgin

olive oil & Aceto Balsamico di Modena IGP.

Roasted Beetroot Salad

Roasted red onions, toasted walnuts, crumbled goats'’
cheese, grapes, pomegranate seeds, crunchy salad leaves
of red & white chicory, Romaine leftuce, exira virgin olive ol
& Aceto Balsamico di Modena IGP.

Chargrilled Chicken Salad
with Quinoa & Avocado (Gf)

Red bell peppers, baby spinach, lime, red onions, cumin,
turmeric, smoked paprika, extra virgin olive oil & honey.
Add baked goats’ cheese for £3

£17.5

£23.5

£23.5

£15.5

£15.5

£15.5

£13.9

£14.9

£17.5

Potato & Cheese Omelette £8.5

Served with chips, tomato and cucumber.

Macaroni & Cheese £8.5

Served with stem broccoli.

Berry Pancake £8.5

Served with créme fraiche and berry compote.

Breaded Chicken Breast Fillets £9

Served with chips, tomato and cucumber.

Fish Fingers

Served with chips and stem broccoli.

Kids Burger

With sweet potato fries.

Nuts: N | Vegan: VG | Vegetarian: V' [most dishes can be prepared as VEGAN) | Gluten Free: GF

£9

£8.5
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DRINKS

Super Smoothies
Matcha Powder

Pineapple, spinach, banana, apple, matcha powder.

Super Green

Spinach, avocado, apple, lime, basil, spirulina.

Passion Storm

Passion fruit, papaya, pineapple, peach, guava, aloe vera.

Acai Kick

Acai, blueberries, strawberries, mango.

Golden Glow

Chilli coconut milk, ginger, mango, orange.

Strawberry Delight

Strawberries, peach, papaya.

Berry Burst

Blackberries, blackcurrants, blueberries, banana.

Raspberry Heaven

Raspberries, blueberries, mango, apple.

Pineapple Sunset

Pineapple, papaya, mango.

Fresh Juices

Orange

Grapefruit

Apple

Apple, Ginger & Turmeric

Orange, Apple & Carrot

Orange, Carrot, Beetroot & Ginger

Beers

Peroni

Efes Draft
BrewDog
Alcohol-Free

£6

£6

£6

£6

£6

£6

£6

£6

£6

£5.5
£5.5
£5.5
£6
£6
£6

£5.5

£6.5
£6
£5

Artisan Draft Beers on Tap

2/3 Pint
Bigger Dinger £5.5
Weiss Beer £5.5

What the Helles / Lager  £5
Hibernation / White IPA  £5
Juicy Pale Ale £5

Spritz

Aperol / Campari / Limoncello
Hugo Spritz (Elderflower & Mint)
Passion Fruit Spritz

Alcohol-Free

Passion Fruit & Elderflower

Pint

£1.5

£1.5
£7
£7
£7

£11
£11
£11
£8.5

Coffees by Allpress

Espresso

Americano / Long Black
Macchiato / Cortado

Flat White / Latte / Cappuccino
Flavoured Latte

(Caramel / Vanilla / Hazelnut)
Turmeric / Matcha Latte

Chai Latte

Mocha / Hot Chocolate
Iced Americano

Iced Latte

Vanilla Frappe

Extra Shot £0.5
Dairy Alternative (Oat / Soya / Almond / Coconut)

Loose Tea

Assam Breakfast

Earl Grey Blue Flower
Chamomile
Lemongrass & Ginger
Peppermint

Red Berry

Green Tea

Spiced Citrus
Rooibos (Red Bush)
Apple Loves Mint
Jasmine Pearls

House Wine

Red Wine (175ml/250ml)
White Wine (175ml/250ml)
Rosé Wine (175ml/250ml)

Brunch Blends
& Classic Cocktails

Bellini

Mimosa

Bloody Mary
Mojito

Woo Woo
Bramble
Negroni

White Russian
Whiskey Sour
Pornstar Martini
Margarita
Espresso Martini

£3

£3.2
£3.4
£3.7
£4.2

£4.7
£4.2
£4.2
£4
£4.3
£4

£3.7
£3.7
£3.7
£3.7
£3.7
£3.7
£3.7
£3.7
£3.7
£3.7
£4

£7.5/£10
£7.5/£10
£7.5/£10

£8.5
£8.5
£10
£11
£11
£11
£11
£11
£11.5
£11.5
£11.5
£11.5

Soft Drinks

Coke / Diet Coke / Coke Zero
Cranberry / Pineapple

San Pellegrino Limonata

San Pellegrino (Aranciata / Rossa)
Pomegranate Juice (100%)

Lemon Presse

Ginger Presse

Mineral Water
(Still / Sparkling)

Large Mineral Water
(Still / Sparkling)

Homemade Lemonade
with Rosemary

Signature Cocktails

Try Aloe Vera

Tequila, lime juice, triple sec.

New Fashion

Japanese whisky, Angostura orange bitters, sugar syrup,
Fever-Tree soda.

Threesome

Absolut Vanilla, sour raspberry liqueur, créme de mare,
fresh lime, blueberry jam.

Walk in Garden

White rum, dark rum, Disaronno, coconut cream, lime,
passion fruit, grenadine.

King Jonny
Plymouth Sloe Gin, Edinburgh Rhubarb & Ginger Gin,

raspberry liqueur, egg white, fresh lemon juice.

Red Velvet Daiquiri

Wray & Nephew, Aperol, Velvet Falernum, grapefruit, lime.

Mezcal Negroni
Mezcal con gusano, Campari, vermouth, orange bitters,

grapefruit zest.

£3.5
£3.5
£3.5
£3.5
£4
£4
£4

£3

£4.5

£4.5

£12

£12.5

£12.5

£12

£12.5

£12

£13.5



