
The Alpaca x the neighbours
starters / small plates 

pickled veg (vg) £4.5 

Nocellara olives (VG) £4.5 

Tomato & anchovy toast £7 

Cobble Lane cured meat £7.5 

swordfish carpaccio, candy beetroot £12

ox cheek croquettes £9.5 

king oyster mushroom “calamari”, aioli (vg) £8.5 

Padrons, Maldon salt (vg) £7.5 

Squid & crayfish frito, lemon aioli £9 

CORN rIBS, AGAVE, CHILLI (VG) £8 

ROASTS - WITH ALL THE TRIMMINGS

Free-range Norfolk grain-fed chicken, Cumberland pork stuffing  £19.5

Roast Irish beef rump  £23.5

Butternut squash, mushroom & spinach wellington (v)/(VG) £19.5

hampshire pork belly, apple sauce £20.5

Half shoulder of welsh lamb, cauliflower & leek gratin £65 serves 2-3

Mains 

WINTER SALAD, CHARGRILLED CHICKEN OR FRIED SEITAN BITES (VG), PURPLE SPROUTING 

BROCCOLI, CANDY BEETROOT, SOY BEANS, AGAVE & GRAIN MUSTARD DRESSING  £15.5 

Fish & Chips, tartar, minted mushy peas, curry sauce £19 

Vegan smashburger, salad, “cheese”, burger sauce [VG] £12.5 

sides

swede mash £3.5 (VG)

cauliflower cheese & leek gratin (v) £6.5

pigs in blankets £5.5 

desserts

apple & rhubarb crumble  
with custard (v) or ice cream (vg) (gf) £8.5

BURNT BASQUE cheesecake, CHERRY COMPOTE (v) £8.5

sticky toffee pudding, butterscotch sauce, 
vanilla icecream (v) £8.5

vEGAN ICE CREAM & SORBETS (PER SCOOP) (vg) £2

 

fish - steve hatt / Meat - james elliot / bread - sourdough soPHia  



Featured wines By The Glass

Fiano, Mandarossa, Sicily, 2025

Crisp & refreshing white, Apricot, citrus, saline, Meditterranean herbs

Pair with: Squid & Crayfish fritto, Crab roll, Dover Sole, Chicken Ceasar

Bacchus, Nine Oaks, Kent, England, 2024

Fresh, bone-dry white. Minerals, elderflower, citrus 

Pair with: Mussels in cider, Scallop & bacon roll, Nduja langoustine

Lagar de Bouza, Albarino, Spain, 2024

Light, clean yet complex white, Lemon, minerals, stone-fruit, apple 

Pair with: Nduja langoustine, Tuna tartare 

the perfect pairing with Paella!

Piquepoul Terret, Pique & Mixe 2025

Bright, pale very light, very fresh white, Grapefruit, Saline 

Pair with: Mussels, Clams, the perfect pairing with oysters!

Gabriëlskloof Rosebud Rosé, South Africa, 2025

Dry, vibrant, aromatic rosé. Watermelon, tart rhubarb, hint of almond

Pair with: Shell-on prawns, Clams, Tuna Ceasar

Dika Francovka, Blaufränkisch, Croatia, 2022  (Served chilled)           

Juicy, smooth, medium-bodied, chilled red, Plum, blackberry, cherry

Pair with -  Oyster mushroom calamari, Charcuterie, Beef carpaccio, 

Tuna Ceasar

 

The Alpaca x Steve Hatt


