WEEKLY SPECIAL
Smoked haddock and salmon fishcake, spinach, poached egg & hollandaise 16.5

BONDI MARGARITA
Pineapple, agave, house tequila, Nocellara olives 4

SMALL PLATES

Merguez sausages, tzatziki, mixed leaf salad 8.5

Crispy pork belly, apple sauce 8

Tempura cauliflower, coronation mayo 7.5 (v)

Halloumi fries, lemon mayo, Frank’s hot sauce 9 (v)

Padron peppers, sea salt 8 (vQ)

Crispy Suffolk chicken, gochujang glaze 9

Mezze board: babaganoush, houmous, nocellara olives, pitta 14 (vg)

MAINS

28-day aged flat-iron steak, triple-cooked chips, mixed leaf salad, peppercorn sauce 20
Cumberland sausages, buttered mash, kale, caramelised onion gravy 15.5

North Atlantic battered haddock, hand cut chips, mushy peas, tartare sauce 16.5

Smash burger: Hereford beef patties, American cheese, burger sauce, skin-on fries 16
Crispy Suffolk chicken burger, gochujang mayo, iceberg, skin-on fries, brioche 16

Irish mussels, sriracha butter, lime leaf & Koffman's skin on fries 16

Plant-based burger, tomato, gem lettuce, jalapeno mayo, fries 16 (v)

Philly Cheesesteak sandwich, cheesy béchamel sauce, fries 16.5

SIDES
Triple-cooked chips 5 | skin-on fries 5

PUDDING

Sticky toffee pudding, clotted cream 7.5
Apple + winter berry crumble, vanilla custard 7.5

We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill. All of which goes to the staff.(v) vegetarian / (vg) vegan / (ng) non gluten containing



