
 

 
 
Our small plates menu is designed for sharing, dishes are brought to the table when they are ready 
We recommend three small plates per person 
 

 

 

Small Plates 

 

Snacks 
Treacle loaf, Bovril and Guinness butter £6 (V) 

Queen Gordal olives £4 (V/GF) 

Crispy roast potatoes, truffle and parmesan £6 (GF) 

Beer and cider glazed chorizo £6 

Organic padron peppers £5 (GF) 

Native oysters; x3 £10 / x6 £18  (GF) 

Lime, cucumber and chilli granita, pickled jalapeno / Classic mignonette / Tabasco and Yuzu dressinge 

 

 

Small plates – 
 

Slow cooked Aberdeen Angus beef short rib, celeriac puree, kale gremolata £18 (GF) 

Jerusalem artichoke and sweet potato fritti, soured cream and chive £9 (V/GF) 

Roast cod fillet, pancetta, clam and sweetcorn chowder £18 

Caramelised honey, oregano and lemon grilled saganaki cheese, chargrilled pitta £12 (V/GF*) 

Charred Holmfirth pork collar, sauce charcuterie, caramelised apple puree £13 (GF) 

Caved aged cheddar, cauliflower and kimchi croquettes, kimchi aioli, parmesan £12 

Buttermilk buffalo chicken thighs, blue cheese sauce, baby celery £13(GF) 

Masala prawn and sesame crumpet, lime pickle aioli £13 

Baked Queen scallops, Tuscan butter, crispy basil £13 (GF) 

Creamy Burrata, marinated heritage tomatoes, crispy capers, roasted grape £12 (V/GF) 

Charred flatbread, sauteed leeks and caramelised onion butter £10 (V) 

Sauteed Tenderstem broccoli, jeow som dressing, crispy onions, coriander £11(V/GF) 

The Cure Dorset venison chorizo, cornichons, guindilla chillis £12 (GF) 

8oz Sykes House Farm Flat Iron steak (served pink) (Harissa pesto or Brandy peppercorn sauce) £18 (GF) 

 

 

 

X3 Small Plates + Drink £28pp 
Available Wednesday & Thursday evening + Friday Lunchtimes 

Applies to dishes priced at £13 and under, drinks includes 125ml house wine, selected soft drink or bottled madri/Poretti 

 
Please let us know if you have any dietary requirements or allergies / V = Vegetarian / GF = Gluten Free / GF* = Can be adapted to GF  

Please ask for our vegan menu / A 10% discretionary service charge is added to all bills 


