
v = vegetarian pb = plant based | Please let us know if you have any allergies or dietary requirements. Our dishes are made here and 
may contain trace ingredients. There is a discretionary 12.5% service charge added to your bill. All above prices are inclusive of VAT.

Sides Chips | Sweet potato fries | Broccoli�� all 6

Lunch Combo
12pm-3pm

Daily, soup | salad | sandwich�� 6 | 7 | 8
Any two for 12

Sweets Selection of ice creams & sorbets	 3 per scoop
Cookies, double chocolate, salted caramel  ��  3
Chocolate brownie � �  5
Apple & mixed berries crumble, custard cream��  8
Sticky toffee pudding, toffee sauce��  8

Mains Avocado, butter lettuce  	                                                           12  
Add chicken, salmon or burrata + 4.5

Mac and cheese, scamorza, parmesan       				        15 
Club steak, fries, bearnaise	 16
Neat burger, lettuce, tomato, cheese, Neat sauce�� 17 
sweet potato fries pb

Dirty burger, cheddar, mustard, iceberg, tomato, pickle, fries         17
Haddock & chips, mushy peas, tartar sauce	 17  

Rigatoni, beef or plant based bolognese	   18
Brick chicken, coconut sambal, green mango	 19
Salmon, spinach, aioli	 20

Smalls Corn ribs, sweet chili & lime pb		 7 

TFC fried chicken or cauliflower pb, hot sauce	 9 | 8

Meatballs, tomato sauce, parmesan	 10

Beetroot dip, crudites, flatbread pb		 10

Curry with Shola 
Thursdays
Every Thursday, 12-11pm

Saturday
Brunch
Every Saturday, 8-5pm

Dim Sum
Wednesdays
Every Wednesday, 12-11pm

Taco 
Tuesdays
Every Tuesday, 12-11pm



125ml available. There is a discretionary 12.5% service charge added to your bill.  
All above prices are inclusive of VAT.

Whites

Draught Beer

Bottle Beer

Reds

Rose

	  175ml	 500ml	  btl

Sparkling Prosecco Treviso DOC, Luna Argenta, Brut NV  	 9   42
Collet, Brut NV	 12.5   68
Ruinart, Brut NV 		  90

	  	   125ml 	  btl

Maison Vincent, Languedoc, Fr 20	 7.5  20  28
Chenin Blanc, Kleinkloof, Paarl, South Africa 20 	  29
Pinot Grigio, ‘Delle Dolomiti’, Trovati, Veneto, It 20	 9.5  27  38
Picpoul de Pinet, Beauvignac, Languedoc, Fr 20	 9.5  27  39
Sauvignon blanc, Domaine Ragotiere, Loire, Fr 20	 11.5  32  46
Chardonnay, Montes Classic Series, Chile 20	 12  34  49
Gavi di Gavi, La Meirana, Piemonte, It 20	     52
Albarino, Estrela, Rias Baixas, Galicia, Sp 20	     54

Maison Vincent, Languedoc, Fr 20	  7.5  20    28
Primitivo, Visconti della Rocca, Puglia, It 20	 29
Douro Tinto, Papa figos, Ferreirinha, Por 19 	  36
Montepulciano D’abruzzo, Itinera, It 18  	 9.5  27  39
Chateau Haut-Maginet, Merlot, Bordeaux, Fr 19  	 11  30  45
Malbec, Coleccion, Finca la Colonia, Mendoza Arg 21 	  11.5  34  47
Pinot Noir, Cycles Gladiator, California 18 	  12  34  49
Shiraz, Dandelion, Lionheart of the Barossa, Aus 18 	 55

Posh Lager 4.1%	 6 
Ride Session IPA 4%  � 6 
Guinness 4.2%	 6 
Work IPA 5.4%	 7

Peroni 5.1%	 5.5
Lucky Saint, Unfiltered lager 0.5%	 5
Taunton Cider 4.0%	 6.5

Maison Vincent, Languedoc, Fr 20 	 7.5  20  28 
Lady A, Provence IGP, Fr 20 	  11.5  32  46
Lady K, Coteaux d’Aix en Provence, Fr 20 (org) 	   70

Lucky Saint, Unfiltered lager 0.5%	 5.5


