BAR & KITCHEN

Monday to Sunday —12.00 to 21.00

SNACKS & NIBBLES

Tortilla Chips & Salsa -£4 Fries served with Aioli - £4/€£7
Smoked Almonds -£5 Sweet Potato Fries served with Aioli - £5/£8
Olives -£5 Mini House Salad - £5
SMALL PLATES & STARTERS

Homemade Soup of the day served with Bread & Butter (v) - £9
Homemade Sausage Roll served with English Mustard and Pickled Onions - £6
Pint of Whole Prawns served with Lemon & Marie-Rose (gf) - £11
Mediterranean Dips served with Grilled Flat Bread (v) - £8
Classic Buffalo Chicken Wings served with Celery & Blue Cheese Sauce - £9

Nachos served with Cheese, Sour Cream, Salsa & Guacamole -f9

MAINS

Fish & Chips served with Smashed Peas & Tartar Sauce - £17
Grilled Salmon served with Fine Beans, Samphire, Baby Potatoes & Tarragon Aioli (of) - £19
Pea & Mint Risotto with Grilled Prawn (g/) - £20
Braised Wild Mushrooms, White Beans & Asparagus -£18

Caesar Salad, Sourdough Croutons & Parmesan Shavings - £12

Grilled Flat Iron Steak, Fries, Rocket Salad & Tarragon Aioli (57 - £20

BURGERS

Grilled Double Burger, Grilled Onions, American Cheese, Burger Sauce, homemade Pickles & Fries - £15

Grilled Chicken Burger, Emmental, Smashed Avocado, homemade Pickles & Fries - £15

Grilled Vegan Burger, Grilled Onions, Vegan Cheese, homemade Pickles & Fries - £15



HOT DRINKS

Americano (black or white) - £3.5
Latte/Cappuccino/Flat White - £3.9
Espresso/Double - £2.7/£3.5

Hot Chocolate/Mocha - £4.5

Tea-£35
(English breakfast, earl grey, peppermint, green tea, chamomile,
super fruit, lemon & ginger)

Iced Coffee
Americano - £4
Latte - £4.4
Mocha - £4.9

SPARKLING AND CHAMPAGNE

Fiammetta Prosecco Rosé 10.5 % -£7/£41
Prosecco Apericena 10.5% - £7/£41

O. Baudin Champagne Brut 12%- £12.5/70
Veuve Clicquot 12.5% - £17/95

WHITE

Dominio de la Fuente Organic Verdejo 12%- 7/9.7/28
Flor del Fuego Chardonnay 12% - 7.3/10.4/30

Barron de Baussac Viognier 12.5% - 9/13.10/38
Crescendo Pinot Grigio 12%- 7.8/11/32

Fernlands Sauvignon Blanc 12.5%
9.6/13.7/40

Negroni - £12

Beefeater Gin, Campari, Martini Rosso with orange peel

Kyiv Mule - £12

Absolute Vodka, fresh lime topped up with ginger beer

Old Fashioned - £12

JB Scotch Whisky, sugar syrup, angostura bitters and orange peel

Bloody Mary - £12

Absolute Vodka, tomato juice, lemon juice, tabasco, Worcestershire sauce, salt

& pepper

Hugo Spritz - £12

St Germain Elderflower, prosecco, mint, lime
and soda

Sloe Spritz - £12

Sloe gin, prosecco, lime, fresh mint and soda
Aperol Spritz - £12

Aperol, prosecco, orange and soda
Campari Spritz - £12

Campari, prosecco, orange and soda

Sarti Spritz - £12

Sarti Rosa, prosecco, lime and soda

SOFT DRINKS

Mixers 200ml - £3

Schweppes Lemonade - £2.5/£4.5
Dalston’s 330ml - £3

Coca-Cola / Coke Zero — £2.5/£4.5
San Pellegrino Limonata 330ml - £3
San Pellegrino Aranciata 330ml - £3
Frobishers Juice 250ml - £3.5

Trip CBD infused - £3.5

Still or Sparkling Water 330ml / 750m - £2.5/£5

ROSE
Ombrellino Pinot Grigio Rosé 10.5% - 7/9.7/28
Nicolas Rouzet, Cote de Provence 13%-8.7/12.4/36

RED

Marques del Puente Nuevo Tempranillo 11% - 7/9.7/28
Viia Carrasco Merlot 11%- 7.5/10.3/30

Lua Nova Lisboa Tinto 13%-8.3/11.9/35

Beauté du Sud Malbec 13%-8.2/11.7/34

St Desir Pinot Noir 13% -8.9/12.7/37

Cuba Libre - £12
Bacardi White Rum, fresh lime, topped up with coke

Kir Royale - £14

Olivier Baudin Champagne with a shot of Chambord and a berry
Espresso Martini - £13

Absolut Vodka, Kahlua, espresso shot

Margarita - £13
Olmeca Tequila, Cointreau and lime juice served with a salted rim

Riverside Lager 4% - £3.9/£7.5

Running with Sceptres IPA 5.2%- £3.9/£7.5
Wanna Go To The Sun Pale Ale 4.2%-£3.9/£7.5
Sapporo 5.0%- £3.9/£7.5

Estrella Damm 4.6%- £3.9/£7.5

Lost & Grounded Helles 4.4%-£3.9/£7.5
Somersby Apple 4.5%-£3.9/£7.5



