
ADDICTIVES 

 

SALTED CARAMELISED NUTS (483kcal) (V) — 6.5 
mezcal, chilli and cocoa 

 

MARINATED HALKIDIKI OLIVES (315kcal) (V) — 6.5 
 

FROM 5PM to 9:30PM 
 

GOAT’S CHEESE, PEA & TARRAGON 
CROQUETTES (543kcal) (V) — 9.5 

mint yoghurt 

 

FRIES (414kcal) (V) — 6.5 
black garlic mayo 

 

PLANTAIN CHIPS (513kcal) (V) — 7.5 
lime, chilli salt, avocado hummus 

 

CHARRED RADISHES (99kcal) (V) — 11.5 
firecracker dressing 

 

BIG TEASES 
 

CRISPY SQUID STICK (534kcal) — 15.5 
pineapple ketchup 

 

CITRUS BUTTERMILK CHICKEN 
SLIDERS (483kcal) — 18 

kimchi slaw and Korean style ketchup 

 

SESAME PRAWN TOAST (657kcal) — 16 
bacon jam 

 

BEEF SLIDERS (728 kcal) — 19 
sweet potato shoestring fries, smoked cheddar, beetroot 

 

 
 

 

 

 

FROM 5PM to 9:30PM 

 

 

SMALL WONDERS 
 

BURRATINA (317kcal) (V) — 16 
smoked tomatoes, basil, London honey 

 

ROASTED CAULIFLOWER (698kcal) (V) — 16 
labne, zhoug, chilli roasted ancient grains, craisins® 

 

CHARRED OCTOPUS (402kcal) — 20 
fennel, orange chermoula, toasted kasha 

 

 

 

 

 

HUNGER UNLEASHED 
 

 

HONEY MISO AUBERGINE 
BURGER (540kcal) (V) — 17 
fried green tomatoes, basil, mozzarella 

 

WHOLE SEA BASS (436kcal) — 25 
samphire 

 

COCONUT BEEF SHORT RIBS (653kcal) — 32 
savage slaw 

 

 

 

 

 

 

(V) Vegetarian 
Adults need around 2000 Kcal a day. All produce is prepared in an area where allergens are 

present. For those with allergies, intolerances and special dietary requirements who may wish 
to know about the ingredients used, please ask a member of the Management Team. 

A 12.5% discretionary service charge will be added to your final bill 
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FROM 5PM to 9:30PM 

 

FEASTING SAVAGERY 

(Based on 4 people sharing) 
 

CARNIVOROUS (2023kcal) — 95 

 

COCONUT BEEF SHORT RIBS 

ROASTED POUSSIN 

BEEF SLIDERS 
 

FRIES 
 

BLACK GARLIC MAYO SAVAGE SLAW 

 

PESCATARIAN (2061kcal) — 110 

 

TEMPURA MUSSELS, CHILLI MAYO 

CRISPY SQUID STICKS 

SESAME PRAWN TOAST, BACON JAM 

BOILED SHELL ON PRAWNS 

 

VEGETARIAN (2280kcal) — 65 

 

HONEY MISO AUBERGINE SLIDERS 

CHARRED RADISHES, FIRECRACKER DRESSING 

GOAT’S CHEESE, PEA & TARRAGON CROQUETTES, 

MINT YOGHURT 

PLANTAIN CHIPS, LIME CHILLI SALT, AVOCADO HUMMUS 

FRIES, BLACK GARLIC MAYO 

 

 

 

 

 

NEVER SAY NEVER 
 

DOUGHNUTS (420kcal) — 10 
 

 

COFFEE 
 

AMERICANO — 5 
CAPPUCCINO — 5 

ESPRESSO — 4 
DOUBLE ESPRESSO — 4.5 

LATTE — 5 
HOT CHOCOLATE — 5 

 

TEA 
 

HOPE & GLORY LOOSE LEAF TEA — 5 
 

Organic English Breakfast | Organic Chamomile | Organic 

Chaquoing Green Tea | Organic Darjeeling | Organic Earl 

Grey | Organic Jasmine Pearls | Organic Peppermint Tea | 

Organic Red Velvet 
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