Fridays omer ighls deserve
Food Plates anolher FL“T&

Two Plates per Person

Padron 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

Fridays Patatas Bravas [V] |G| S [6] L |9.5

Crispy potatoes with smoked tomato, red pepper chutney & garlic aioli

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

Chilli & Honey Halloumi [V] |G| 8.5

Crispy halloumi served with hot honey & thyme

Carbonara Loaded Fries |G| S|6| L \9.5|

Crispy fries topped with pancetta, creamy Parmesan sauce & cracked black pepper, finished
with Parmesan

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

Crispy tortilla chips served with guacamole & hazelnut pesto

Tzatziki & Pitted Olives [V] |G| 6

Tzatziki with marinated pitted olives, served with warm flatbread.

Assortment of Bread V] 5

A selection of warm breads with olive oil & balsamic vinegar

|V| Vegetarian [VG| Vegan |G| Gluten Free
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.
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Drinks

Vidriada Airén | ESP

Light, fresh and really easy to drink, with crisp apple, pear and a little citrus. A lovely refreshing white.

Vidriada Tempranillo | ESP

Soft, fruity and really easy to drink, with plenty of ripe berries, a little spice and a lovely smooth finish.

Bel Canto Pinot Grigio Rosé | ITA

Light, fresh and easy-drinking, with delicate strawberry and red berry flavours and a lovely crisp
finish.

Movendo Prosecco | ITA

Light, lively and easy-drinking, with gentle bubbles, juicy pear and a touch of sweet fruit. Perfect for a
glass of fizz.

Pornstar Martini | 10.5
Passionfruit, vanilla & a Prosecco shot.

Margarita | 10
Tequila zesty citrus & a Tajin or sugar rim.

Mojito | 10
White rum, fresh mint & lime.

Aperol, Prosecco, orange & soda.

Pifia Colada | 10.5

White rum, coconut & pineapple.

Dark ‘n’ Stormy | 9.5

Spiced rum, ginger beer & lime.

Old Fashioned | 1o

Bourbon, sugar & aromatic bitters.

Cosmopolitan | 10
Vodka, triple sec, cranberry & lime.

Bluelagoon | 10

Vodka, blue curacao & lemonade.

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