
  

WE KINDLY ASK YOU TO RESPECT BOTH THE ARTISTS AND THOSE AROUND YOU BY NOT TALKING DURING PERFORMANCES.  

WE TRY OUR BEST TO ACCOMMODATE FOOD ALLERGIES. IF YOU HAVE ANY, PLEASE INFORM A MEMBER OF STAFF. 

   
 
 
 
 
 
 
 
 
 
 

 
LAMB BIRRIA TACO        10.5 
SLOW BRAISED LAMB SHOULDER, HARISSA BROTH & JALAPENOS 

CRISPY PRAWN DUMPLING       10.6 
CHILLI & SIRACHA MAYO 

CRAB CROQUETTES                      9.5 
OLD BAY, SMOKEY HOT SAUCE 

TRIPLE PICKLED CHICKEN        9.8 
HOMEMADE BUFFALO, RANCH & DEEP FRIED PICKLES 

AUBERGINE PARM FRITTER         8.5 
HOUSE TOMATO SAUCE, CASHEW CREAM & PINE NUTS (PB) 

 
 
SEARED YELLOWFIN TUNA NICOISE       17 
GREEN BEANS, ST EWE EGG, KALAMATA OLIVES, TOMATOES, POTATOES, FRENCH VINAIGRETTE 

RIB-EYE STEAK          34 
CHIMICHURRI & BLISTERED GREEN BEANS 

JERK CHICKEN          18 
RICE ‘N’ PEAS, CITRUS SLAW & JERK BBQ SAUCE 

CHEESEBURGER          17 
DOUBLE SMASH PATTY, DIJONNAISE, ICEBERG, RED ONION, PICKLES & FRIES 

PLANT BURGER          16 
VEGAN SMOKED GOUDA, PICKLES, MUSTARD MAYO & FRIES (PB) 

SPICY VODKA RIGATONI         16 
TOMATO, CHILLI & PARMIGIANO REGGIANO 

 
 
FRIES MAYO                           5.3 

CHARRED TENDER STEM BROCCOLI CITRUS DRESSING (PB)     5.9 
SALAD LETTUCE, RADICCHIO, PEA SHOOTS & FENNEL (PB)              5.5 


