
Shime Saba mackerel, crab claw salad, mango coriander (gf)

Isle of white tomatoes, whipped crowdie, guanciale, sourdough crisps  

Watermelon tartare, peanut sambal, confit garlic, sesame cracker (v)

Borders ox cheek, grilled gem lettuce, spanakopita, oregano, yoghurt

Aged ribeye, glazed roscoff, beef fat crumb, pepper sauce, chunky chips (£9 supplement) 

Shetland cod, buttermilk dressing, peas, potato (gf )

Char sui aubergine, jasmine rice cake, cashew furikake, pickled daikon (v)

 

 

HAPPY GRADUATION 
CLASS OF 2025 

S O M E T H I N G  E XT R A . . .

S o j a 's  B a ke h o u s e  s o u r d o u g h ,  w h i p p e d  b u tte r  o r  c h i c k p ea  m u ta ba l  6  ( v,  v g* ,  g f * )
B u r rata ,  to m ato  &  s h e r r y  f o n d u e ,  s o u r d o u g h  c r i s p s  1 0  ( v,  g f * )
N o ce l l a ra  o l i v e s ,  o r e ga n o ,  c h i l l i  &  l e m o n  5 . 5  ( v g ,  g f )  
O a x a c a n  r oa s te d  p ea n u t s ,  l i m e  5  ( v g ,  g f )
F i s h  c r o q u e tte s ,  D i l l  e m u l s i o n ,  c u c u m b e r  &  c a p e r  s a l s a   9
C h i l l i  &  ga r l i c  g r e e n s  6 . 5  ( v g* ,  g f )  
c h u n k y  c h i p s  6  ( v,  g f )
Pa rat h a  1 . 5  ( v g )
B a b y  p otato e s ,  h ot  s a u ce ,  c r è m e  f ra î c h e  6  ( v g ,  g f * )

v :  v e ge ta r i a n ,  v g :  v e ga n ,  g f :  g l u te n  f r e e
d i s h e s  m a r ke d  w i t h  *  c a n  b e  a l te r e d  to  m e e t  d i e ta r y  r e q u i r e m e n t s  o n  r e q u e s t
p l ea s e  a d v i s e  a  m e m b e r  o f  s ta f f  i f  y o u  h a v e  a n y  a l l e r g i e s

SET MENU £45 

Dark chocolate crémeux, poached pineapple, Vanilla rum mousse

Passionfruit crème caramel,  mango sorbet,  coconut crisp (vg,gf )

Strawberr y Cheesecake, pistachio, poached strawberries


