
H o m e - m a d e  f o c a c c i a  b r e a d ,  S e n i a  o l i v e  o i l

          

s m a l l  p l a t e s  &  p a s t a                                                                                          

B E E F  t a r t a r e ,  r o a s t e d  b o n e  m a r r o w ,  a u t u m n  t r u f f l e

M e d i t e r r a n e a n  s t e w e d  b a b y  o c t o p u s ,  t a g g i a s c a  o l i v e

P e a r  a n d  r a d i s h e s  k i m c h i ,  r i c o t t a ,  t o a s t e d  w a l n u t

m o u l e s -  f r i t e s

snacks  

marinated gordal ol ives

padron peppers  

CONFIT  LAMB CROQUETTE,  YOGURT A IOL I

Wild  mushroom and parmesan arancin

sardines fumee,  p iqu illo  pepper            

S i d e s  

f r e n c h  f r i e s ,  t r u f f l e  a i o l i  

r o a s t  b a b y  l o u  p o t a t o e s   

a u t u m n  l e a f  s a l a d

                                      

Please let  us  know if  you have any allergies  or  intolerances.  

A  d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

D e s s e r t s                                         

c l a s s i c  t i r a m i s u                                      

o r a n g e  &  p u m p k i n  c u s t a r d  t a r t

b a s q u e  c h e e s e c a k e ,  s a lt e d  c a r a m e l

d a r k  c h o c o l a t e  m o u s s e ,  p i s t a c c h i o ,  m o r e l l o  c h e r r y
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M a i n s  

4 0  d a y s  a g e d  D i n g l e y  D e l l  p o r k  T - b o n e ,  n d u j a ,  p u m p k i n

b a r n s l e y  L A M B  C H O p ,  c h i m i c h u r r i ,  t z a t z i k i  

G r a s s - f e d  S i r l o i n  b e e f  s t e a k  o n  t h e  b o n e

Fish market

(please ask A TEAM MEMBER for price & availability

A f t e r n o o n  m e n u  

a v a i l a b l e  F r i d a y  a n d  S a t u r d a y  2 . 4 5 p m  -  5 . 3 0 p m
p l e a s e  b e  a d v i s e d  t h a t  t h e  k i t c h e n  w i l l  b e  t a k i n g  a  b r i e f  b r e a k  f r o m  4 . 3 0  t o  5

£ 1  j e r s e y  r o c k  o y s t e r s  -  £ 1 5  m o u l e s  f r i t e s

t o  e n j o y  o u r  £ 1  o y s t e r  o f f e r ,  a  d r i n k  p u r c h a s e  i s  r e q u i r e d

M o n d a y – T h u r s d a y :  3 P M  -  6 P M

F r i d a y  &  S a t u r d a y :  2 : 3 0 P M  -  6 . 3 0 P M


	Afternoon menu
	available Friday and Saturday 2.45pm - 5.30pm
	please be advised that the kitchen will be taking a brief break from 4.30 to 5

	£1 jersey rock oysters - £15 moules frites
	to enjoy our £1 oyster offer, a drink purchase is required
	Monday–Thursday: 3PM - 6PM
	Friday & Saturday: 2:30PM - 6.30PM
	Home-made focaccia bread, Senia olive oil
	3.5
	snacks
	marinated gordal olives
	padron peppers

	CONFIT LAMB CROQUETTE, YOGURT AIOLI
	Wild mushroom and parmesan arancin
	sardines fumee, piquillo pepper
	6
	6
	5 eACH
	4.5 eACH
	9
	small plates & pasta
	BEEF tartare, roasted bone marrow, autumn truffle
	Mediterranean stewed baby octopus, taggiasca olive
	Pear and radishes kimchi, ricotta, toasted walnut
	moules- frites
	19
	12
	10
	15

	Mains
	40 days aged Dingley Dell pork T-bone, nduja, pumpkin
	barnsley LAMB CHOp, chimichurri, tzatziki
	Grass-fed Sirloin beef steak on the bone
	Fish market
	(please ask A TEAM MEMBER for price & availability
	23
	24
	38

	Sides
	french fries, truffle aioli
	roast baby lou potatoes
	autumn leaf salad
	8
	8
	7

	Desserts
	classic tiramisu
	orange & pumpkin custard tart
	basque cheesecake, salted caramel
	dark chocolate mousse, pistacchio, morello cherry
	7.5
	9
	8.5
	9




