
Small plates
Soup of the day crusty bread £4.00

Ham hough terrine poachers pickle / toasted sourdough £6.00

Smoked haddock croquettes celeriac puree / horseradish / pickled onions £6.00

Beetroot carpaccio crumbled goats cheese / roast artichokes / pickled walnuts £5.50

Chilli fried calamari mixed peppers / charred corn / red onions / wasabi £6.00

Mozzarella heritage tomatoes / smoked sea salt / balsamic vinegar / basil £8.00

Spiced smoked chicken spinach / toasted sesame / mango / red pepper £6.00

Mains

Salmon teriyaki pak choi / seasoned rice £14.00

Courgette linguine spinach / spring onion / sundried tomatoes / chilli / parmesan   £12.00

Chicken kiev butter curry / lentil Dahl / spring onion / coriander £14.00

8oz Sirloin garlic & herb butter / skinny fries £15.00

Smoked haddock fishcake wilted spinach / parsley / grain mustard cream £12.00

Sole goujons battered sole fillets / skinny fries / tartare sauce £12.00

Puff pastry tart mushroom / goats cheese / romesco £11.00

Confit duck leg pancetta / peas / roast onions / gem / mint / thyme £15.00

Bass fillet cajun / mango / pepper / pickled onions / horseradish £11.00

Burgers - all served with skinny fries & salad

Buttermilk fried chicken avocado / harissa mayo £12.00

Grilled halloumi red peppers / pickled onions / spiced mayo £11.00

Ollie’s smashed beef burger bacon / mature cheddar / garlic mayo £13.00

Sides Teriyaki greens £3.50

Skinny fries £3.50 Sweet potato fries £3.75
Hand cut chips £3.00 Mixed leaf salad, house dressing £3.25

Pizzas

Margarita tomato / mozzarella £9.00

Parma ham tomato / mozzarella / Parma ham / rocket £11.00

Italian Sausage  tomato / mozzarella / fennel sausage £12.00

Chicken tomato / mozzarella / sweetcorn / mushroom £10.50

Evening Menu

Please ask staff for allergen advice



Drinks Menu 
 

Fizz          125ml Bottle 

Vilarnau Cava, Brut NV, Spain macabeo / parellada / xarel-lo / apple/ pear 6.00 30.00 

Laurent Perrier NV la Cuvée, France chardonnay led / citrus / elegant   60.00 

            

         175ml  250ml   Bottle 

Rose   

Ca'Lunghetta Pinot Grigio, Rosato, Italy pale / light / berries  5.60 8.00     24.00 

Roquestar, Côtes de Provence Rosé, France pale/ summer fruits                   30.00 

White  

Senso Trebbiano, Italy easy drinking / citrus /crisp   4.50  6.50 20.00 

Picpoul de Pinet, France Languedoc / fresh / zesty   5.75 8.25 24.50 

De Waal Sauvignon Blanc, South Africa Stellenbosch / citrus / zingy 5.85 8.35  25.00 

Castillo Monjardin Chardonnay, Spain unoaked / fresh / citrus    32.00 

‘Blanc Pescador’ NV, Spain cava blend / lightly sparkling     25.00 

Azevedo, Vinho Verde, Portugal Alvarinho / lime / orange blossom   27.00 

Red  

Perinitza Pinot Noir, Romania light / earthy / red berry   4.50  6.50 20.00 

Franschhoek Cellar Cab Sauv, South Africa cassis / juicy / smooth     22.00  

Canalicchio, Montepulciano, Italy juicy / easy drinking / dark fruits   5.95 8.50 26.00 

Caleo Nero d’Avola Italy juicy / easy drinking / plums / dark fruits    25.00 

Les Gres Grenache/Syrah, France Languedoc / red fruit / silky tannins  5.25 7.30 22.00 

Goyenchea Malbec, Argentina juicy / oak / cherries / tobacco    32.00 

Beers  
St. Mungo, West Lager / Scotland / 4.9 % / 330ml      4.50 

Stewart Brewing Radical Road IPA / Scotland / 6.4% / 330ml    5.00 

Thistly Cross Traditional Cider / Scotland / 4.4% / 330ml     4.50 

Peroni Lager / Italy / 4.9 % / 330ml       4.50 

Brew Dog Punk IPA / Scotland / 4.9 % / 330ml      4.50 

 

Cocktails  

Passion Fruit Margarita passion fruit / tequila / citrus      7.50 

Aperol Spritz  Aperol / prosecco / soda        7.50 

Cucumber & Elderflower Collins gin / lemon / elderflower / cucumber   7.50 

Espresso Martini vodka / Kahlua / coffee       7.50 

Blood Orange Negroni gin / Campari / Solerno / vermouth     8.00 
 

Need wine to go? We have a selection of wines to buy to takeaway.   

Scan here to see the selection       

Sign up to wineorama, our sister wine company- wineorama.com   


