


appctisers

Flat Breads
Aioli, balsamic and rocket (V)

Ham Hock Terrine
Caramelised onion, chutney, leaves and toast (DF)

Olives
(VG)

Soup of the Day
Warm focaccia bread (V)

burgers

Vegan Cheese Burger

All plant burger, vegan cheese, rocket salad and

fries. (VG)

Cheeseburger

Burger cheese, rocket salad and fries. 170g of 100%
smashed beef.

BBQ Cheeseburger

Spicy BBQ sauce, burger cheese, rocket salad and
fries. 170g of 100% smashed beef.

Smokey Joe Chicken Cheeseburger

Ehicken fillets, spicy BBQ sauce, rocket salad and
ries.

Garlic Confit Cheeseburger

Soft garlic confit mayo, rocket salad and fries. 170g
of 100% smashed beef.

platcs
Whole Baked Seabass

Chimichurri, sun blushed tomato, rocket and
garlic balsamic potatoes (GF/DF)

Butternut Squash & Sage Risotto
Parmesan and tenderstem broccoli (GF/VG)

Chicken Ballotine

Spinach and mushroom stuffing, Madeira cream
sauce, dauphinoise potatoes and tenderstem
broccoli

Pan Seared Lamb Rump

Chorgri”ed oubergine, sweet potato mash, pesto
and pea shoots

Sliced Rib-Eye Steak

Chimichurri, sun blushed tomato, rocket and
garlic balsamic potatoes (GF/DF)

10

15

24

29

0 4

26

small plates

Crispy Chilli Squid

Chilli, coconut and spring onion salad

Buttermilk Chicken Tenders

Smashed ovocodo, scotch bonnet salsa and
chipotle mayonnaise

Brisket "Bon Bons"

Spiced carrot puree and wasabi mayonnaise

Dirty Mac "n" Cheese

Mac 'n' cheese with chilli, mushrooms and crispy

onions (V) - add bacon + 2

House Cured Beetroot Salmon

Pickles, mustard sauce and frisée (GF)

Spicy Buffalo Cauliflower

Ranch dressing and crispy onions

pizza
Margherita

Tomato sauce, mozzarella and basil (V)

The Napolitaine

Tomato and mozzarella base, nduja sausage,
chicken and red pepper

The Ortolana

Tomato and mozzore”o, mediterranean
vegetables, mushrooms and spring onions (V)

for two

The Pasticcio Platter

Brisket "bon bons", house cured beetroot salmon,
buttermilk chicken tenders, chargrilled vegetables,
breads, o|i|os and chu’mey

The Herbivore Sharer

Chargrilled vegetables, falafel, spiced cauliflower,
o|ives, spring ro||s, breads, o|i|os and chu’mey

side dishes
Green Salad (DF/GF/V)
Fries (DF/GF/V)
Truffle Fries (DF/GF/V)
Seasonal Vegetables (GF/DF/V)

Please ask you server if you require additional information.
Please let your server know if you have an o//ergy or intolerance to any food. Some of our dishes are subjecwL fo chcmge.
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