
THREE COURSE / FIVE PLATES 

SET MENU 

£35per person

(GF) Gluten Free (V) Vegetarian (VE) Vegan

An optional 12.5% service charge will be added to the bill. There may be traces of gluten  
and nuts in our dishes. Please make a member of our team aware of any allergies.

STARTERS

Focaccia (VE) 

Smoked Almonds (VE/GF)

Sourdough (VE) 

Olives (VE/GF)

Garlic Hummus (VE,GF) 

Butter of the Day (V)

Padron Peppers (VE,GF)

TO FOLLOW

Hispi Cabbage (VE,GF) 

Charred Tenderstem  
Broccoli (VE,GF)

Chicken Pintxos  
Morunos Skewers (GF) 

Glazed Pork Belly Skewers 

Spring Onion Fries (VE,GF)

Crispy Fried Squid 

Crispy New Potatoes (V/VE,GF)

DESSERTS

Sticky Toffee Pudding (V) Chocolate Cremeux (VE,GF)

Apple and Winter Berry Crumble (V)

Grilled Gambas (GF)


