
WILD HOUR

SNACKS 

Spiced cashews, Kashmiri chilli & black lime (vg, gf)

Cerignola olives, za’atar & citrus (vg, gf)

Garden pickles (vg, gf)

Padron peppers & Zhoug (vg, gf)

Red Pepper Ajvar, walnuts, urfa chilli & pomegranate (vg, gf)

Whipped feta, honey & crunchy chilli oil (gf)

Wild Farmed focaccia, herb oil (vg)

Wood fired garlic flatbread (vg)

Wood fired flatbread, Romana courgettes, stracciatella & nettle (v)

Wood fired flatbread, mussels, smoked guajillo chilli butter & gremolata

Wood fired flatbread, Nduja, Parmesan, hot honey

Straccone, roasted muscat grapes & za’atar lavosh

Classic Margarita                                                    
Cazcabel Blanco Tequila, Giffard Triple Sec, lime

Wild Margarita                                                          
LLapsang infused Cazcabel Tequila, mezcal, strawberry, Supasawa

‘Not So Wild’ Margarita | 0% ABV
Pentire, lime, lemon, agave, chilli

Please inform your waiter of any allergies or food intolerances prior to ordering.
A discretionary 13.5% service charge will be added to the bill.
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Monday to Friday, 5 - 7pm


