aperitif

mimosa 6
bloody mary

garibaldi 7
bottle / can

ginin atin 4.5
olivers cider 5
olivers guilty pleasures 5
sol 4.5
craft beers ask your server
draught

canteen lager 4

goose island midway ipa 5

coffee

filter coffee

espresso based coffee
hot chocolate

irish coffee
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coffee granita

cocktail

old fashioned
negroni

martini

gimlet

tommy’s margarita
espresso martini

new york sour

no and low
fresh OJ
bicicletta
spring spritz
0% spritz

alcohol free beer

tea

yorkshire

earl grey
peppermint
lemon and ginger
green

chamomile

lunch

grilled cheese toastie cheddar, tomato, lemon ketchup 8
8.5
warm bruschetta on toast with basil and garlic - vegan 7
7.5
soup of the day served with warn bread - vegan 7
9
7.5
fresh oysters from our favourite farms around the UK and Ireland
7.5
three oysters - 9 six oysters - 17 twelve oysters - 30
8.5
8.5
small plates
warm bread, marmite butter 5
pickle plate all made in house - vegan 6
3.5 . S .
menu hack: pickle plate with fried chicken 11
roast potatoes, white wine mayo - vegan 5
7
butter beans, green sauce - vegan 7
7 .
salami 7
3.5 . . . .
roast beef cold cuts with chimichurri and chicory 10
cottage pie allow 15 minutes 10
aubergine fritters with honey and our own ricotta 10
3 .
chicken parma fried chicken, marinara sauce, mozzarella 12
3
3
3 dessert
3 daily cheese with crackers and grape jelly 8
chocolate pudding - vegan
3

tiramisu 6
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