
(maximum variety of 8 and minimum 10 of each)

British Oysters 5ea
Springonion, chilli, soy vinaigrettte

House Foccacia
VWasabi butter & chives 3ea

VGMiso mushroom marmite 2.5ea
Chicken liver butter 3.5ea

Grilled Pork Skewer 3.5ea
Slow-cooked pork skewer, chilli glaze & cucumber relish

Stuffed Chilli Spring Roll 4.5ea
Thai-style pork mince stuffed red chilli, wrapped in pastry

Whipped Cods’ Roe, Wasabi Peas 3.5ea
Served on prawn cracker

Spiced Cured Trout with Shiso 6ea
Cured chalk stream trout with nahn jim seasoning, puffed rice & shiso leaf

Beef Tartare & Shitake Mushrooms, Jerusalem Artichoke Crisps 6ea
Apple, shallots, sweet soy & japanese mayo

VGSpicy Floured & Fried Cauliflower 4ea
Jalapeno ketchup

Slow-Grilled Chicken 6ea
Spicy soy & chicken sauce

VGFried Oyster Mushrooms 4ea
Tofu & ginger dressing, togarashi crumb & dill

Korean Hanger Steak Bulgogi Lettuce Cups 6ea
Pickled nutbourne tomatoes, jasmine rice, toasted sesame seeds

Light Bar Doughnut 5ea
Cold brew chocolate cremoux, condensed milk lime zest

PLEASE INFORM US OF ANY ALLERGIES. 

PRICES ARE INCLUSIVE OF VAT. 15% DISCRE TIONARY SER VICE CHARGE WILL BE APPLIED TO THE BILL. 

WE’ VE GONE CASHLESS AND ONLY ACCEPT CARD 

Group Bites & Bowls


