
Please alert your server of any food allergies or intolerances that you have and we will do our best to accommodate your needs. 
(v) vegetarian dish  |  (va) vegetarian available  |  (gf) gluten free dish  |  (gfa) gluten free available  |  (ve) vegan dish |  (vea) vegan available

S A N D W I C H E S 
&  L I G H T  B I T E S

All served with a Side Salad & Coleslaw

Pastrami Club (gfa)
Toasted Bloomer | Mustard Mayo 

Peppered Pastrami | Gherkin | Fries 12.00

Crispy Fish Flatbread 
Breaded Hake Goujons | Lemon Crème Fraiche | Gem Lettuce 

Gherkin | Pea Shoots | Fries 14.95

Grilled Chicken & Garlic Flatbread 
Grilled Chicken | Garlic Yoghurt | Pomegranate Seeds | Gem Lettuce 

Cucumber | Chilli Oil | Fries 13.95

Super Salad (v, vea)
Gem Lettuce | Mixed Leaf | Carrot | Boiled Egg | Cucumber | Tomato | Onion 

Pumkin Seeds | Feta | Pomegranate Seeds 11.95
Add: Chicken Breast 4.00 | Tofu 5.00 | Monkfish 7.00

Philly Cheesesteak 
Seasoned Steak | Toasted Ciabatta | Provolone Cheese 

Fried Onions & Peppers | Fries 16.95

Smashed Avocado (v, gfa)
Double Poached Eggs | Mint Yoghurt | Feta Crumb | Sourdough Toast 12.95

Add Soup | Fries 4.00 

L I G H T E R  B I T E S 

Soup of  the Day (v, ve, gfa) 
Warm Crusty Bread 7.25

Battered Hake Goujons (gfa)
 Minted Peas | Charred Lemon | Tartare Sauce 16.95

Salt & Chilli Tofu Bites (v, vea)  
Soy & Ginger Dressing 9.50

Smoked Mackerel Pate 
Poached Quail’s Egg | Lemon Gel | Sourdough Crouton 

Pea Shoot & Shallot Salad 8.50



L U N C H  M E N U


