OLIVES

THE

SMOKED HAM BROTH £8.50

OPENING B R A S S E R | E SHARING PLATES
HOURS &
SALADS
]2:30 PM L U N C H M E N U ]2:30 PM
2:30 PM 5:00 PM
SHARING PLATES (}\y Q)f\) STARTERS
MAPLE & CHILLI £3.50
ROASTED CASHEWS I I TOMATO SOUP £8-50
) (DF, V,VG) *

MARINATED GORDAL £3.50 chive oil

CACIO E PEPE ARANCINI £6.50

truffle mayonnaise

WHIPPED FETA £6.00
mint oil and poppy seed crackers

SMOKED COD ROE £6.50
avruga caviar

GARLIC KING PRAWNS  £7:50

parsley, lemon

SALADS

CHICKEN CAESAR £14.50
SALAD *

gem lettuce, parmesan, bacon,
croutons

OAK SMOKED 2053y
SALMON SALAD

(GF, DF)

cucumber, tomatoes, red onion,

new potatoes, lemon and honey
vinaigrette

CARAMELISED PEAR £14.50
AND WALLNUT

SALAD (GF)

walnuts, goats cheese,

pomegranate glaze

WARM PLATES

CRISPY BREADED £10.50
FISH CAKE

warm tartare sauce and

poached egg

RUEBEN TOASTIE £12.50
pastrami, dill pickle, cheddar

PASTA ALLA CAPONATA  £16:50
tagliatelle, aubergine, black

olives, raisins, capers, pine

nuts

VEGAN LASAGNA £16.50
mixed salad

CURRY OF THE DAY £18.50
served with jasmine rice

(please let us know if you have any
dietary requirements)

SIDES

pearl barley and root
vegetables

CHORIZO SCOTCH EGG ~ £9:50
mustard mayo

WILD MUSHROOM £9.50
PATE (DF, V, VG) *

truffle vegan butter, grilled ciabatta,
apple & pear chutney

DESSERTS
TOFFEE APPLE £9.00
CHEESECAKE (V)
MINT CHOCOLATE £9.00
FONDANT

vanilla ice cream

CREME BRULEE £9.00
poached blackberries,
shortbread biscuit

ICE CREAM & SORBETS  £7:50

CHEESE & BISCUITS £13.50

TENDERSTEM BROCCOLI WITH ROASTED ALMONDS (DF,V,VG ) £5.25

BROWN BUTTER NEW POTATOES £4.95

CHUNKY TRIPLE COOKED CHIPS £4.95 ADD PARMESAN AND TRUFFLE OIL £1.50

Please inform your server of any allergens or dietary requirements.



