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RESTAURANT

SIDE BAR

Marinated pitted Perelld
Gordal olives (vegan)£4

3Bee dukkah, bread, evoo &
shallot vinegar (vegan) £5

Rose harissa & basil hummus,
pickles, poppadoms (vegan)£6

Crispy pig ear, aioli,
Maldon salt £5

Pistachio & feta dip,
corn chips v £6

3Bee seedy chicken strips,
lemon mayo £6

Shoestring fries (vegan) £5
Side salad (vegan) £5

Artisan sourdough, butter,
olive oil, shallot vinegar (v) £4

Market greens (vegan) £5

evening menu

STARTERS

Soup of the day, sourdough (vegan) & butter (v) £6
Spicy butterscotch chicken wings, chilli, spring onion, blue cheese dip £8
Soy cured duck breast, puffed rice, pickled plum salad, micro shisho £11
Smoked mackerel fillet, grapefruit, celery, dill &
balsamic mayo, kale £10

Garlic & smoked paprika prawn & courgette skewer, pickled cucumber

broth, spicy sour cream £9
Miso baked squash, warm edamame salad, wasabi dressing,

crispy noodle (vegan) £7.50

MAINS

Lamb rump, spiced tomato & apricot sauce, preserved lemon herby
rice, broad beans, mint & sumac yoghurt £26

Braised beef shin, beetroot mash, roast beetroot, romanesco, black
pudding bon bon, confit shallot, jus £23

Roast cod fillet, pea, tomato & potato cakes, spinach, tzatziki sauce,

Sambuca & oregano oil £23
Mixed Old Bay shellfish stew, mussels, tempura squid, clams,
langoustine, potatoes, sweet corn £25
Chicken supreme stuffed with parma ham, asparagus risotto, sun
blushed tomatoes, parmesan £20
Charred aubergine & watermelon, babaganoush, feta, herby quinoa,
mint oil (vegan) £18

please make your server aware of any food allergies or intolerances
a discretionary 10% service charge is added to tables of 6 or more

PLATES FOR 2 TO SHARE

Vegetable Thai green curry with sticky coconut rice, lime wedges, chilli, coriander,
spicy rice crackers £36 (vegan) [ Single size curry for £18

Big Cow - 600§ (approx) Scottish fillet, greens, garlic buttered portobello mushroom, blue
cheese cream, peppercorn sauce, mustards & bag of fries £60
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