
B a r  M e n u

Tacos
 Beef fillet tartare, pomegranate  6.5

Goat’s cheese, apricot, basil  5.5
Salmon, avocado, wasabi  6 

Small  Plates
Warm sourdough, whipped brown butter  5

Nocellara del Belice DOC olives (NGCI, PB)  6

Crispy squid, garlic mayonaise 10 

Padron peppers, honey and walnut, Maldon salt (NGCI)  6.5  

Vegetable tempura  
carrot, peppers, courgette, sweet potato, sweet chilli sauce (VE)  8

Buttermilk chicken popcorn, honey glaze, spicy ranch sauce  9

Salmon gravadlax, beetroot, capers, cucumber (NGCI)  11.5

Caesar salad  18 
chargrilled chicken leg, cos lettuce, parmesan, crispy anchovies 

  No. 1 burger  15 
Sykes House Farm beefburger with smoked cheddar and tomato relish

Skin-on fries, Maldon salt (NGCI, VE) 6

Desserts
 Affogato  6.5
 Vanilla crème brûlée, shortbread  12
 Selection of ice-cream  3.5 per scoop

avai lable Monday -  Wednesday noon -  9pm 
Thursday noon -  5pm

A discretionary 12.5% service charge will be added to your bill.  
(V) Vegetarian (NGCI) No Gluten Containing Ingredients (PB) Plant Based (DF) Dairy Free.  

Food prepared in our kitchen may contain one of the 14 allergens.  
If you have a food allergy, please let a member of the team know.


