IRED)
S E ER A la carte, served until 0pm “k—:w

FOR THE  Gordal olives (vg) 5
TABLE  Focaccia, sun dried tomato dipping sauce (vg) 8

Padrén peppers, smoked salt, sumac (vg) 7

SMALL Burrata, heritage carrots, carrot top pesto, harissa, sourdough (v) 12.5
PLATES  Salt & pepper squid, chilli, spring onion, roasted garlic aioli 9
Roasted aubergine, spiced onions, tomatoes, grated ginger, basil, feta, sourdough (v) 8.5
Confit artichoke, candied fennel, buttermilk dressing, salsa verde (v) 11
Tiger prawns, pea soufflé, chorizo, corn, red pepper, chilli dressing 13
Korean fried chicken, spring onion, red chilli, sesame 9.5
Smoked chicken croquettes, white BBQ sauce 9

House cured duck prosciutto, rhubarb chutney, Quicke’s cheddar, focaccia 10

TODAY’S Braised short rib, seared polenta, tenderstem broccoli, crispy parsnip skin 33
SPECIALS Seabass, celariac puree, chard, shrimp sauce, crispy leeks 22.5

MAIN Angus beef burger, truffle mayo, caramelised onion, mature cheddar, rocket, fries 18.5

COURSE Chicken schnitzel, garlic butter, parmesan, rocket & fennel salad 17
Add egg 1.5

Beer-battered North Sea haddock, triple cooked chips, mushy peas, tartare sauce 18.5
Bone-in veal chop, prosciutto, bone gravy, triple cooked chips, watercress 33
Pappardelle, mushroom ragu, creme fraiche, parmesan (v) 17

Caesar salad: baby gem, soft boiled egg, Caesar dressing, parmesan, focaccia croutons 14
Add chicken 3.5

Seabass, celeriac purée, chard, shrimp sauce, crispy leeks 22.5

Sprouting broccoli, spelt, fine beans, new potatoes, sumac cashews 9 /16

SIDES Triple cooked chips (vg) 6 | Skin-on fries (vg) 5.5 | Tenderstem broccoli, garlic butter (v) 5.5

Rocket & Parmesan salad (v) 6 | Parmesan & truffle fries 7

\U/ THE RED SETTER IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

& B We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a
/{:r member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan
0



	SIDES
	À la carte, served until 10pm

	FOR THE TABLE
	Gordal olives (vg)  5  Focaccia, sun dried tomato dipping sauce (vg)  8 Padrón peppers, smoked salt, sumac (vg)  7

	SMALL PLATES
	Burrata, heritage carrots, carrot top pesto, harissa, sourdough (v)  12.5 Salt & pepper squid, chilli, spring onion, roasted garlic aioli  9 Roasted aubergine, spiced onions, tomatoes, grated ginger, basil, feta, sourdough (v)  8.5 Confit artichoke, candied fennel, buttermilk dressing, salsa verde (v)  11 Tiger prawns, pea soufflé, chorizo, corn, red pepper, chilli dressing  13 Korean fried chicken, spring onion, red chilli, sesame  9.5 Smoked chicken croquettes, white BBQ sauce  9 House cured duck prosciutto, rhubarb chutney, Quicke’s cheddar, focaccia  10

	TODAY’S SPECIALS
	Braised short rib, seared polenta, tenderstem broccoli, crispy parsnip skin 33 Seabass, celariac puree, chard, shrimp sauce, crispy leeks 22.5

	MAIN COURSE
	Angus beef burger, truffle mayo, caramelised onion, mature cheddar, rocket, fries  18.5
	Chicken schnitzel, garlic butter, parmesan, rocket & fennel salad  17 Add egg 1.5
	Beer-battered North Sea haddock, triple cooked chips, mushy peas, tartare sauce  18.5
	Bone-in veal chop, prosciutto, bone gravy, triple cooked chips, watercress  33
	Pappardelle, mushroom ragù, crème fraîche, parmesan (v)  17
	Caesar salad: baby gem, soft boiled egg, Caesar dressing, parmesan, focaccia croutons  14 Add chicken 3.5
	Seabass, celeriac purée, chard, shrimp sauce, crispy leeks  22.5
	Sprouting broccoli, spelt, fine beans, new potatoes, sumac cashews  9 / 16

	SIDES
	Triple cooked chips (vg)  6  |  Skin-on fries (vg)  5.5  |  Tenderstem broccoli, garlic butter (v)  5.5   Rocket & Parmesan salad (v)  6  |  Parmesan & truffle fries  7
	THE RED SETTER IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.



