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Fish

Our take on king prawns, gently sauteed
in a silky, sweet red wine, tomato and

chorizo sauce, finished with micro basil.
Served with warm sourdough (GFA)

King prawns sauteed with chorizo,
chilli, garlic, lime and tarragon and

served with crusty bread (GFA)

Gambas con Chorizo
en Salsa de Tomate

Gambas Pil Pil

 IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we
take caution to prevent cross-contamination, however, any product may contain traces as our entire menu is produced in the same kitchen.
Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food allergy please speak to a
member of staff before placing an order. Full allergen information is available. Management can advise of all ingredients used.
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Meat 

Braised pork belly, glazed and
caramelised with our house honey garlic
sauce and garnished with sesame seeds,

spring onion and sliced chillis (GFA)

Sticky Honey Garlic 
Belly Pork

House made chicken kofta served
with garlic and chilli yogurt,

pickled red chilli’s and a red onion,
coriander and sumac salad  (GFA)

Chicken
Shawarma

Crispy potatoes in a spiced tomato sauce
with homemade garlic aioli (V, GF)

Patatas BravasCrispy Tempura
Aubergine

Sliced aubergine fried in tempura batter
served with tzatziki (V, VG, GFA)

Vegetarian

V/VA = Vegetarian/Vegetarian Available       VG/VGA = Vegan/Vegan Available       GF/GFA = Gluten Free/Gluten Free Available

£
5

O
N
L
YP

E
R
 D

IS
H

Available the
last Thursday of

every month 
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