We pride ourselves on using local and seasonal produce where available, from ethical and reputable suppliers.
We make the majority of our dishes from scratch, and all of our breads are made fresh every morning
using local, organic flours.

Roasted cauliflower - with tahini, mint and date syrup (gf ) / 4.75
Confit garlic and wild mushrooms - on homemade sourdough with a chestnut crumble / 4.75
Sweet potato, chickpea and coriander fritters - with green chilli and coconut chutney / 4.75
Fried pickle spears - with runner bean and sweetcorn salsa and dill yoghurt / 4.75
Agave roasted carrots - on a bed of rocket and chard (gf ) / 4.75
Braised cabbage and tempeh - with roasted chestnuts (gf ) / 4.75
Beetroot houmous - with a toasted homemade flatbread (gf ) / 4.75
Baby new potatoes - with a smoked garlic butter and chives (gf ) / 4.75
Spring rolls - with sweet chilli and soy sauce dip / 4.25
Sweet potato chips - with harissa mayo (gf ) / 4
Hand cut chips - with aioli (gf ) / 3.75
Green salad - with capers, olives, toasted seeds and a mustard maple syrup dressing (gf ) / 4.50
Marinated cerignola and kalamata olives (gf ) / 3.50
Homemade bread selection: focaccia, white and sourdough with extra virgin olive oil / 4

Veggie haggis fritters - served with spiced sweet potato chips, green chilli chutney and raita / 9.75
Conchiglie with spinach, sorrel and walnut pesto - served with cashew crumb and rocket / 9.50
Carnaroli risotto - with purple sprouting broccoli, cavalo nero, brussel sprouts, and cress (gf ) / 9.50
Marinated, pan fried cauliflower steak - served with lemon tahini dressing, fregola and runner bean
salad and mixed leaves (gf ) / 9.50
Goan Cafreal Curry - with squash, kale and runner beans, served with crispy onions, basmati rice
and fried black pepper cashews / 9.75
Moroccan tagine - with root vegetables, apricot and chickpeas served with giant cous cous, toasted
flaked almonds, and charred homemade flatbread (gf ) / 9.75
Mezze platter - with haggis fritters and green chilli chutney, beetroot houmous, charred cauliflower
with tahini and mint dressing, sweet potato and chickpea fritters, confit garlic and wild mushrooms,
marinated cerignola and kalamata olives, and dolmades; all served with a selection of fresh
homemade bread and extra virgin olive oil / 12
Sourdough Pizzas –
-

Artichoke, wilted kale, red onion and green chilli, on a fresh tomato sauce,
with cashew crumb / 9.50
Confit garlic, roasted squash, and chestnuts, on a spinach, sorrel and walnut pesto base,
with cashew crumb / 9.50

Roasted squash - with sage and sunflower seed mayo, avocado dressing, and mixed leaves,
served on homemade focaccia / 6
Spiced carrot falafel - with dill yoghurt, braised cabbage and mixed leaves, wrapped in a homemade
flatbread / 6
Classic Reuben - with tempeh rashers, sauerkraut, mustard mayonnaise and mixed leaves served on
homemade crusty bread / 6
Griddled parsnip - with beetroot houmous, cress, toasted seeds and mixed leaves, wrapped in a
homemade flatbread / 6
Soup of the day served with fresh homemade bread / 4.50
Soup and sandwich / 8

All served with fresh homemade bread
Baby new potato and confit garlic - with spring onion, chives, mint, mixed leaves, and a cream cheese
dressing (gf ) / 7.95
Wild rice and marinated tofu - with ginger, chillies, spring onion, bean sprouts, shredded carrot,
mixed leaves, and a sweet chilli and soy sauce dressing / 7.95
Roasted beetroot, quinoa and pecan - with red onion, cucumber, chestnut crumble, mixed leaves,
and a white wine and lemon dressing (gf ) / 7.95
Roasted squash and pomegranate - with red onion, cucumber, toasted seeds, raisins, mint,
mixed leaves, and a lemon and harissa dressing (gf ) / 7.95

Spiced pumpkin, brown sugar and walnut sponge - with orange cream cheese icing / 5
Vanilla ice cream affogato - served with homemade chocolate dipped cranberry biscotti and a shot
of espresso / 5 | add an extra shot of amaretto / 3.65 or tia maria / 3.25
Poached pear and cinnamon butter - served with vanilla ice cream (gf ) / 5
Chocolate brownie cake - served with salted caramel sauce and vanilla ice cream / 5
Ice cream sundae vanilla ice cream - with pumpkin sponge, biscotti crumb, poached winter fruit and
chocolate sauce / 6

If you have any dietary requirements, please let your server know upon ordering.
Pre-theatre, Sunday – Thursday 5-7pm / 2 courses £12.50, 3 courses £15.50
All gratuities go to staff.
10% service charge is applied to tables of eight or more

