
PERFECT 
FOR 
SHARING
The ideal 
Mediterranean 
nibble whilst you 
decide what to 
order.

MELANGE DE 
CHAMPAGNE
 
Mixed pitted olives 
marinated in the 
chefs own recipe - 
olive oil with chilli, 
garlic, mixed herbs 
& cracked black 
pepper

ALEX 
GOOCH’S
BREAD

Organic artisan 
selection of bread 
served with extra 
virgin olive oil & 
aged balsamic 
vinegar

3.50

3.50

HOT & 
COLD 
MEZE

HOUMOUS
Our daily homemade 
blend of chickpeas, 
rich in tahini and 
delicately spiced with 
cumin & fresh chilli 
served with toasted 
pitta bread. 

V/VG
(GF without bread)

DOLMADES
Vine leaves stuffed 
with rice, tomato 
and fresh herbs 
served warm with 
spicy tomato and 
caramelised red 
onion chutney and 
tomato concasse

V/VG 
(GF without bread)

BABA GANOUSH
A light and fragrant 
blend of aubergine, 
shallot, garlic and 
lemon served with 
toasted pitta bread.

V/VG
(GF without bread)

FALAFEL
Our signature recipe 
served with spicy 
yoghurt & fresh herb 
salad

DEEP FRIED 
CALAMARI
Our unique version 
using the freshest 
squid fried in batter. 
Deliciously crisp & 
served with garlic 
mayonnaise

BOREKS
Stunning tangy white 
feta cheese and pine 
nuts, fennel seeds & 
spinach, rolled in filo 
pastry

CHORIZO
These chunks of spicy 
Spanish sausage 
are cooked in a rich 
glaze of garlic, honey 
& red wine - sure to 
disappear quickly. 

GRILLED 
HALLOUMI
Succulent, grilled 
cheese served on a 
bed of rocket salad, 
grilled fresh figs, 
toasted pecans & a 
harissa dressing. 

GF

BBQ CHICKEN 
WINGS
Succulent chicken 
wings marinated in a 
smoked chilli relish. 

GF

ALL 
£4

4.00

4.00

4.00

4.00

4.00

4.00

4.00

4.00

4.00

V



SALADS
regular / large

TABBOULEH 
SALAD
Healthy and delicious 
vegetarian wheat, 
tomato and fresh herb 
salad. 
V/VG

GREEK 
SALAD
Tomato, cucumber, 
black olives, feta 
cheese, red onion, 
bell red peppers, fresh 
oregano in an extra 
virgin olive oil & aged 
balsamic vinegar 
dressing

CAESAR 
SALAD
Grilled chicken breast, 
lettuce, crispy parma 
ham, croutons, 
anchovies, parmesan 
shavings in a caesar 
salad dressing

NICOISE 
SALAD
Grilled supreme tuna 
steak, steamed green 
beans, new potatoes, 
boiled egg, red bell 
pepper, black olives, 
anchovies and french 
dressing

regular 
3.00 
large 
6.00

regular 
4.00  
large 
8.00

regular 
5.00 
large 
10.00

regular 
6.00 
large 
12.00

BEEF BURGER
Made with prime 
cut minced beef

MINTED LAMB 
BURGER 
Welsh lamb and 
fresh mint

CONFIT 
CHICKEN 
THIGH BURGER 
Slow cooked and 
succulent

MIXED FIVE
SPICE BEAN 
BURGER
Suitable for meat 
and non-meat 
eaters!

BURGERS

9.00

9.00

9.00

7.50

All of our burgers are 
served with a side salad 
garnish, cornichons, 
sliced tomatoes and 
nachos

Choice of bun:
Sesame 
or
brioche

Choice of sauces:
Spicy tomato & red 
onion relish
Tarragon mayonnaise
Garlic mayonnaise

Add £1 for extras - 
smoked bacon, mature 
cheddar or sautéed 
chestnut mushrooms

SHARING
PLATES
Choose for however 
many people would 
like to dip in! 

CHEESY SHARING 
PLATTER 

Selection of locally 
made cheeses, 
marinaded olives, 
cornichons, artichoke 
hearts, sun-blanched 
tomatoes and crackers

VEGAN 
SHARING 
PLATTER

Humous, falafel, 
marinaded olives, 
cornichons, artichoke 
hearts, sun-blanched 
tomatoes and pitta 
bread

SHARING 
PLATTER 

Selection of locally 
cured meats, 
marinaded olives, 
cornichons, artichoke 
hearts, sun-blanched 
tomatoes and Alex 
Gooch’s bread

8.00 

9.00 

10.00
 

All of our produce is locally 
sourced where possible. 

Please let chef Johann know 
if you have food intolerances 
or allergies and he will 
endeavour to meet your 
requirements. Enjoy your 
meal!


