
(V) – Vegetarian (VE) – Vegan  
Adults need around 2,000 Kcal a day. Please inform your server before ordering if you have a food allergy or intolerance.  

All of our dishes are prepared in kitchens that handle allergens and it is possible that some of our ingredients may have come into contact with traces of 

allergens during the preparation process. Customers who are subject to allergic reactions and intolerances must take this into consideration before 

ordering food. Please ask for the allergen version of this menu and speak to a member of our team if you have any additional enquiries. A 10% service 

charge will be added to your bill. Any discretionary gratuities will be distributed in full to our team members. All prices are inclusive of VAT at the current 

rate of GBP. 
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BAR MENU 

Thursday, Friday and Saturday 

6-9pm 

LIGHT BITES 
Crispy calamari rings 9.45  

creamy lemon aioli, marinara sauce 

Pulled beef croquettes 9.45  

spicy sriracha mayonnaise 

Breads and olives 6.95  

freshly baked focaccia, sourdough bread, olives (V) 

Crispy herb-crumbed Portobello mushroom fries 8.45  

creamy Harrogate blue cheese dip (V) 

House-made nachos 8.45  

melted Gruyère cheese, fresh salsa, guacamole, sour cream (V) 

Treacle-glazed bacon loin bites 8.45 

Beer-battered onion rings (VE) 4.45 

Truffle and Parmesan fries 5.45 

FLATBREADS 

Caramelised onions, pear and goat’s cheese 11.45  

red onion, wild rocket leaves (V) 

Spicy ‘nduja sausage and chicken 12.45  

mozzarella, roasted peppers, red onion, wild rocket leaves 

MEDITTERANEAN SHARING PLATTER  

with a glass of fizz for two 40.00 

a selection of four marinated chicken thighs, four lamb koftas and four chorizo sausages 

served with warm breads, a Greek salad, a honey and mint yoghurt dip and a side of a 

seasoned fries 


