
please make staff aware of any dietary requirements or allergies. 
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ARANCINI. vg 
fried Risotto balls, beetroot, thyme, 
creamed feta  

“CHEESE ON TOAST”. v 
sourdough, spiced apricot chutney, 
brie, comte  

SOUP. gf 
pea and prosciutto, crispy pancetta  

WHITEBAIT. 
fried whitebait, chilli salt, lime, 
alioli  

FIGS. v/gf 
baked figs, goats cheese, hot honey 

BROWN SHRIMP. 
potted brown shrimp, salted butter, 
cayenne, nutmeg, toasted ciabatta 

MEATBALLS.  
pork, beef, secret spices, sauce 
Napoli, chilli oil 

TOMATO. vg 
roast cherry tomato, baba ganoush, 
chilli salt sourdough 

CHICKEN.  
fried buttermilked thighs, mushroom 
ketchup, sweetcorn relish 
 
CHORIZO. 
pan fried spicy chorizo, red wine, 
honey  

 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
MUSHROOM. vg 
chestnut & oyster mushrooms, white 
wine, thyme, cashew 
cream, sriracha 
 
STEAK. 
pink bavette steak, house butter, 
fried capers, crispy sage 
 
MUSSELS. 
chilli tomato broth, sourdough 

PEPPERS. vg 
padron peppers, olive oil, sea salt 

OYSTER. X3– X6 – X12 
colchester rock oysters, yuzu & pink 
ginger vinegarette 

PATATAS. v 
potato, bloody mary spiced tomato 
sauce, alioli 
 
SALAD. vg 
rocket, parmesan, pickled shallot, 
semi-dried tomato 
 
FRIES. vg 
skin on fries, house seasoning 
 
TRUFFLED FRIES. v  
skin on fries, parmesan cheese, white 
truffle 
	


