
 

Espresso Martini 12

Basil panna cotta 8
strawberry citrus compote,
meringue shards (v, gif)

Seaweed hashbrowns 4.5
house tartare (gif)

SHARING
Charcuterie board 19.75 bresaola, fennel salami, Prosciutto, Parmesan, artichokes, cornichons, beer chutney, focaccia
(gifa)

Pan roasted chicken 19.5
roast garlic gnudi, stem
broccoli, lemon, pine nuts 

Battered fish & chips 17.5
mushy peas, house tartare
sauce, lemon (gif)

Bang bang salad 17.5
sesame & peanut dressing,
pickled celery (gif) 
chicken, prawns, or crispy
tofu

Chips / fries 5
(pb, gif)

Classic Margarita 12

 

Served with shallot vinegarette
4 each (gif) 
3 for 11 (gif) 
6 for 20 (gif)

SMALL PLATES Sundays: enjoy any 3 for 25

Garlic king prawns 11
herb butter, focaccia
(gifa)

SUNDAY OYSTERS &
CHAMPAGNE 19.5

Crispy squid 10 
five spice, spring onion,
garlic aioli (gif)

Chocolate fondant 9
chocolate sauce, chocolate ice
cream (v)

Poached hake 19.5
grilled baby leeks, orange 
leek sauce, chive croutons (gifa)

Fillet of salmon 19.5
seaweed hash brown, tomato
compote, preserved lemon
(gif)

House cheeseburger 17.5
double smashed patty, 
burger sauce, gherkins, fries
(gifa)

Negroni 12

House salad 4
vinaigrette (pb, gif)

Marinated olives 4
353kcal (pb)

Focaccia,herb dip 4
230kcal (v)

Lamb kofte cigars 11.5
whippedfeta, apricot gel

Flat iron steak 20.5
fries, rocket salad, garlic
butter (gif)

Meat-free cheeseburger 17.5
smoked Applewood, burger
sauce, gherkins, fries
(gifa)

Charred peach & olive oil cake 7.5
almond praline, lemon thyme
syrup (pb)

Seaweed popcorn 2.5
29kcal (gif)

Mixed nuts 4
489kcal (pb, gif)

Veuve Clicquot (125ml) 15

Seasonal vegetables 4.5
(pb, gif)

Ice cream selection 7
ask your server for
todays flavours (v)

SIDES

MAINS

DESSERTS

TO START

COCKTAILS & FIZZ

M E N U

Key for Symbols: Vegetarian - v | Plant Based - pb | Gluten Ingredient Free - gif | Gluten Ingredient Free Available - gifa
Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. A voluntary 12.5% service charge will be added to your bill today, all of
which goes directly to the team. Please ask your server to remove this if you would rather it were not added. Due to shared fryers being use in our kitchen some fried items may contain
gluten, dairy, crustaceans or fish. Please speak to a member of our team if you have an allergy.

MALDON ROCK OYSTERS NIBBLES

BOTTOMLESS
DINNER

Kick offyour Friday from
6pm with 90 minutes of

irresistible food and free-
flowing drinks, with

packages starting at just
£45 per person.

 

2 rock oyster s & 125ml Veuve

Butterbean & herb fritters 8
harissa, sweet pepper & lime
sauce (pb, gif)

Heritage tomato tian 8
burrata, basil, black olive
crumb (v, gif)

Confit Pork with clams  9 
red pepper sauce, cornichons,
coriander oil (gif)

Gravalax & fennel 11.5 
Lemon creme fraiche, capers,
sourdough cracker (gifa)

Courgette Galette 15
whipped vegan feta, rocket,
red pepper dressing (pb)
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