VEGGIE BOARD
Arancini primavera, hummus, house falafels, pickled
red cabbage, garlic pizza bread, olives, Greek salad

CARNE BOARD 38
Serrano ham, chorizo Iberico, salchichon, fried chicken
wings, NY style meatballs, garlic pizza bread, pickles,
hummus

ARANCINI PRIMAVERA 6.5
Wild garlic, peas, mint, aioli (v)

HOUSE FALAFELS 7.5
Pickled red cabbage, tahina, coriander (ve)
CHARCOAL ROASTED KING PRAWNS 9
Smoked chilli, garlic parsley butter

SWEET & SPICY CHICKEN WINGS 7.5
SALT & PEPPER SQUID House aioli 12
NEW YORK STYLE MEATBALLS 7
Marinara sauce, parmesan

GREEK SALAD 7.5/11

Tomatoes, red onion, cucumber, kalamata olives,
oregano, feta

FRIED CAULIFLOWER 7
Rose harissa, coriander, tahina (ve)

HOUSE MARINATED OLIVES (VE) 4.5
HUMMUS & PITA (VE) 6
GARLIC PIZZA BREAD Add cheese +1.5 6

CHICKPEA SALAD (ve) 9
Tomatoes, red onion, cucumber, roasted peppers,
rocket, parsley, red wine vinaigrette

CHARCOAL ROASTED

WHOLE SEA BASS 19
Chickpea salad, grilled lemon, spiced aioli
FLAT IRON STEAK FRITES 18

6 oz flatiron steak, fries, chimichurri sauce

GRILLED CHICKEN CAESAR
Gem lettuce, anchovies, soft boiled egg, toasted
garlic breadcrumbs, anchovy mayo

LEMON & OREGANO CHICKEN 15
MARINATED PORK SHOULDER 15
COURGETTE & AUBERGINE (VG) 14
MARINATED HALLOUMI (V) 15
BAM DOUBLE CHEESE 16

2 x Buxton beef patties, cheese, lettuce, pickles,
confit onions, burger sauce

BUTTERMILK FRIED CHICKEN 16
Lettuce, tomato, pickles, jalapeno, baconaise
BEYOND MEAT 16.5

Lettuce, tomato, vegan cheese, burger sauce (ve)
Add Bacon, Avocado & Cheese +1.5 eacH

MARGHERITA 10
Tomato, fior di latte, basil (v)(ve on request)
ROASTED MEDITERRANEAN 13.5

Artichokes, peppers, red onion, courgette,
oregano, olives, tomato, fior di latte (v)(ve on
request)

VEGAN UMAMI BOMB 12.5
Sundried tomatoes, caramelised onions,
olives, tomato, olive oil toasted bread

crumbs (ve)

PARMA HAM & PINEAPPLE 15
Crisp Parma ham, caramelised pineapple,
n'duja, rocket, fior di latte

CHORIZO IBERICO 15
Chorizo, house pickled chillis, tomato, fior
di latte, parmesan

CHARCOAL ROASTED LAMB 16
Spiced slow cooked lamb shoulder, rose
harissa, feta, coriander, pickled guindilla
chilli, tahina

BROCCOLINI 13
Chargrilled broccolini, anchovies, fior di latte,
lemon zest, parmesan, chilli, parsley

MIXED WILD MUSHROOM 15
Fior di latte, rocket, pesto (v)

HOUSE FRIES
SWEET POTATO FRIES
AIOLI
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