
Should you have any dietary requirements, including allergies or intolerances, please ask staff who will be happy to discuss them with you. 
Please be aware that while we aim to minimise the risk of cross-contamination, we handle allergenic ingredients in the kitchens and cannot guarantee allergen-free dishes.

Our standard measure for spirits is 50ml and wine 175ml unless indicated should your require smaller measures please speak to a member of our team

Small Plates

Bar & Bites 

Kalamata Olives
Nocellara Olives 
Salted Crisps 
Tyrells Vegetable Crisps 
Salted Peanuts 
Wasabi Peanuts
Chili Peanuts 
Salted Almonds 

charcuterie Board  
Bressaola, Coppa Di Parma, Finocchiona, Nocellara
Olives, Kalamata Olives, Artichokes, Gherkins, Crostini,
Crackers, Silverskin Onions, 

Cheese Board
Cashel Blu, Brie, Comte, Onion Jam, Poached Pear,
Grapes, Crackers, Crostini, Honey, Walnuts
(v) 

Vegan Board
Sundried Tomato Hummus, Red and Golden Beetroot,
Vegan Feta, Confit Cherry Tomato, Kalamata/Nocellara
Olives, Artichokes, 

All Day Menu

Sandwiches
Mixed leaf salad and crisps Included 

eighteen Club Sandwich 
Egg Mayonnaise, Romaine Lettuce, Beef Tomato,
Bacon, Ham, Chicken, Cheddar

Roast Rump Beef Sandwich
Horseradish Cream, Rocket, Onion Chutney

Croque Monsieur
Bechamel Sauce, Honey Roasted Ham, Gruyere,
Cornichons 

Burrata, 
Confit Cherry Tomato, Basil Pesto Ciabatta, Rocket

Coppa di Parma
Sliced Tomato, Basil Pesto, ,Mozzarella Di Buffalo,
Rocket 

Roasted Aubergine 
Piquillo Peppers Romesco, Pomegranate Molasses
Vegan
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Mini Chorizo, Créme Fraiche and Chives 

Paneer Bites, Hot Honey, Chili Flakes and Coriander 

Gambas Pil Pil, Garlic Bread  

Baked Meatballs, Cheese and Tomato Sauce

Sundried tomato Hummus served with Paper Music Bread

Heritage Tomato, Burrata, Basil Oil

Chicken Kofta Skewers, Served With Garlic Yoghurt Sauce 

Vegan Parmigiana

Padron Peppers 

Garlic Bread, Melted Cheese, Italian Herbs 
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Should you have any dietary requirements, including allergies or intolerances, please ask staff who will be happy to discuss them with you. 
Please be aware that while we aim to minimise the risk of cross-contamination, we handle allergenic ingredients in the kitchens and cannot guarantee allergen-free dishes.

Our standard measure for spirits is 50ml and wine 175ml unless indicated should your require smaller measures please speak to a member of our team

Wild Mushroom and Truffle Risotto 
Parmesan, Truffle Oil, Shaved Truffle

16

Slow Braised Short Rib Pasta
Fettucine, Parmesan, Thyme

21

 Beetroot Carpaccio 
Golden and Red Beetroot, Goats Cheese & Hazelnut

Dressing

(Can be Vegan on Request)

12.5

Penne Arrabbiata
Slow Cooked Basil, Oregano and Harissa, Chilli and

Garlic Sauce, Cherry Tomatoes and Parmesan 

(Can be Vegan on Request)

12.5

Dessert

Berries and Bramley Apple Crumble
Vanilla Ice Cream 

Vegan 

8.5

Main courses


