
Fridays
Hot Plates

Servered Daily (5pm to 9pm)

Padrón Peppers |VG| |G|    S |5| L |8| 
Served with smoked salt & lemon wedge. 

Chorizo & Red Wine |G| 8.5
Cooked chorizo topped with a thyme, honey & red wine glaze

Chilli & Honey Halloumi |V| |G| 8.5
Crispy halloumi served with hot honey & thyme

Crispy Pork Belly |G| 10
Braised pork belly glazed with apple & cider glaze

Arancini | 9
Pecorino & ham hock arancini with parmesan shavings.

Beef & Pecorino Croquettes | 9.5
Crispy croquettes filled with slow-cooked beef & Pecorino, served with beef gravy

Fridays Patatas Bravas |V| |G|   S |6| L |9.5|
Crispy potatoes with smoked tomato, red pepper chutney & garlic aioli

Carbonara Loaded Fries |G|   S |6| L |9.5|
Crispy fries topped with pancetta, creamy Parmesan sauce & cracked black pepper,
finished with Parmesan

Maple & Mustard Pigs in Blankets |G| 8.5
Pigs in blankets finished with a sticky maple & wholegrain mustard glaze

Baked Camembert |V| 10
Warm baked Camembert infused with garlic and rosemary, finished with honey &
served with toasted focaccia

Some nights deserve
another plate

Please inform a member of our team if you have any allergies, intolerances or dietary requirements. We will always do our best to adapt dishes where possible.
Some elements of our menu may be prepared off site by trusted suppliers and, whilst every effort has been made to ensure they meet dietary requirements,

we cannot guarantee the complete absence of allergens.

|V| Vegetarian |VG| Vegan |G| Gluten Free



Fridays
Cold Plates

Some nights deserve
another plate

Please inform a member of our team if you have any allergies, intolerances or dietary requirements. We will always do our best to adapt dishes where possible.
Some elements of our menu may be prepared off site by trusted suppliers and, whilst every effort has been made to ensure they meet dietary requirements,

we cannot guarantee the complete absence of allergens.
*CAN BE SHARED

|V| Vegetarian |VG| Vegan |G| Gluten Free

Pecorino & Chutney |G| |V| 6.5
Aged Pecorino served with pear & spiced apple chutney

Roasted Beetroot & Mozzerlla Salad |VG| |G| 7
Roasted beetroot with mozzarella & rocket, finished with balsamic dressing

Tortilla Crisps with Guacamole |VG| |G| 6

Goat’s Cheese, Fig & Walnut Crostini |V| 7.5
Toasted crostini topped with creamy goat’s cheese, fig chutney & toasted walnuts,
finished with honey

Tiger Prawn, Avocado & Fridays Thousand Island Tian |G| 9
Layered tiger prawns & avocado with Thousand Island dressing, served with toasted
focaccia.

Cranberry, Walnut & Feta Salad |V| |G| 7.5
Feta, dried cranberries & toasted walnuts with mixed leaves, finished with a honey &
balsamic dressing

Tzatziki & Pitted Olives |V| |G| 6
Tzatziki with marinated pitted olives, served with warm flatbread.

Crispy tortilla chips served with guacamole & hazelnut pesto

Chicken Pâté with Cibatta |G| 8
Smooth chicken pâté served with toasted ciabatta & caramelised onion chutney 

Assortment of Bread |V| 5
A selection of warm breads with olive oil & balsamic vinegar



Fridays
Sweet Plates

Crème Brûlée with Mulled Berry Compete |V| 7
Classic vanilla crème brûlée served with a spiced mulled berry compote

Gingerbread Panna Cotta |V| 7
Creamy gingerbread panna cotta finished with gingerbread crumbs & caramel sauce

Sorbet & Ice Cream Selection |V| 4.5
A selection of sorbets and ice creams served with biscotti biscuit
. 

Chocolate Orange Bread & Butter Pudding |V| 7.5
Warm chocolate orange bread & butter pudding served with ice cream & chocolate
sauce

Some nights deserve
another plate

Some nights deserve
a sweet ending

Please inform a member of our team if you have any allergies, intolerances or dietary requirements. We will always do our best to adapt dishes where possible.
Some elements of our menu may be prepared off site by trusted suppliers and, whilst every effort has been made to ensure they meet dietary requirements,

we cannot guarantee the complete absence of allergens.

|V| Vegetarian |VG| Vegan |G| Gluten Free

Fridays Sweet Selection |V| |G| 15.5
A trio of desserts served with biscotti biscuit.
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