
BITES PIZZA

BURGERS

BOWLS

TREATS

House chips (VE) 
fresh-cut, twice-cooked, chip-shop style

6.50

Mozzarella 
golden, crumbed mozzarella sticks, Parmesan

9.00

Parmesan buttermilk chicken 
crispy chicken marinated in buttermilk  
and Parmesan

9.50

Oyster mushrooms (VE) 
crispy battered oyster mushrooms 

8.00

Dough balls 
mozzarella, garlic butter, Parmesan 

8.50

Padron peppers (VE) 
charred peppers, sea salt, olive oil

8.00

Marinara (VE) 
garlic, oregano, olives, no cheese

16.50

Pepperoni and ‘Nduja 
pepperoni, ‘Nduja

17.50

Margherita (V) 
basil

16.50

Verdura (V) 
charred vegetables, red onion, pesto, olives

17.50

Buffalo chicken 
buffalo chicken, red onion, sriracha mayonnaise

18.50

Serrano and pineapple 
serrano ham, pickled pineapple

18.00

Add a lettuce and herb salad with house 
dressing (VE)

5.00

Chicken 
crispy buttermilk chicken, pickled slaw, 
chilli jam, chicken gravy mayonnaise

Fish 
hand-battered beer-battered fish, mushy peas, 
bread and butter pickles

Beef 
beef patty, American cheese, iceberg, 
pickles, house burger sauce

Oyster mushroom (VE) 
crispy oyster mushrooms, pickled cucumber, 
mango, sriracha mayonnaise

Salmon 
salmon, sticky rice, pak choi, roasted 
vegetables, courgette, mango, edamame, 
radish, sesame, ginger and soy dressing

18.00

Chicken 
buttermilk fried chicken, sticky rice, 
edamame, coriander, pickled slaw, sliced 
chilli, sriracha mayonnaise

17.00

Oyster mushroom (VE) 
crispy oyster mushrooms, quinoa, pickled 
cucumber, mango, radish, beetroot, tenderstem 
broccoli, sesame, katsu mayonnaise

17.00

Cookie dough (V) 
warm cookie dough, vanilla ice cream

8.00

Mini doughnuts (V) 
hazelnut filling, cinnamon sugar, hot 
chocolate sauce

8.80

Hand-stretched Neapolitan-style pizzas, finished 
with San Marzano tomato DOP, Fior di Latte 
mozzarella and extra virgin olive oil.  
Our dips go perfectly with your crusts.

All burgers 18.00

All served in a brioche-style bun with house chips 
or a lettuce and herb salad.

SHAKES

Chocolate fudge brownie (V) 
chocolate ice cream, brownie chunks, 
chocolate sauce, whipped cream

 boozy twist: Baileys® or dark rum

10.00

Biscoff® blitz (V) 
vanilla ice cream, Biscoff® spread, crushed 
biscuits, caramel drizzle

 boozy twist: spiced rum

10.00

Strawberry shortcake (V) 
strawberry ice cream, crushed shortbread, 
fresh strawberries, whipped cream

 boozy twist: vanilla vodka

10.00

Salted caramel pretzel (V) 
salted caramel ice cream, crunchy pretzels, 
caramel sauce, whipped cream

 boozy twist: bourbon

10.00

Banana and peanut butter (V)  
(VE option available)

banana, peanut butter, vanilla ice cream,  
oat milk

 boozy twist: Kahlua® or bourbon

10.00

Made to order. Thick and creamy.

 Add a boozy twist for 3.50

v - Vegetarian   ve - Vegan

Adults need around 2,000 Kcal 
a day. All items are subject 
to availability. Please inform 
your server before ordering 
if you have a food allergy or 
intolerance. All of our dishes 
are prepared in kitchens that 
handle allergens and it is 
possible that some of our 
ingredients may have come into 
contact with traces of allergens 
during the preparation process. 
Speak to a member of our team 
if you have any additional 
enquiries. A 12.5% service charge 
will be added to your bill. Any 
discretionary gratuities will 
be distributed in full to our 
team members. All prices are in 
Sterling and inclusive of VAT at 
the current rate.

Scan here to  
view calorie menu

Served with your choice of a dip 
Add another for 2.50 or 5 for 10.00

Garlic aioli (V) / Rum barbecue (VE) /  
Smoky tomato (V) / Sriracha mayonnaise (VE) /  
Chilli honey (V) / Hot sauce (V) /  
‘Nduja mayonnaise / Katsu mayonnaise (VE) /  
Ginger, soy and chilli (VE) / Marmite® peppercorn (VE) / 
Chicken gravy mayonnaise

Dips for your crusts 2.50 or 5 for 10.00
 
Garlic aioli (V) / Rum barbecue (VE) /  
Smoky tomato (V) / Sriracha mayonnaise (VE) /  
Chilli honey (V) / Hot sauce (V) /  
‘Nduja mayonnaise / Katsu mayonnaise (VE) /  
Ginger, soy and chilli (VE) / Marmite® peppercorn (VE) / 
Chicken gravy mayonnaise



COCKTAILS

THE DIRTY HALF-DOZEN  

The OG Martini 
vodka or gin, Vermouth, citrus

11.00

Filthy Martini 
vodka or gin, double olive brine, 
Vermouth, citrus

11.00

Lemon Drop Martini 
vodka, Triple Sec, lemon 

11.00

Lipstick and Lies Martini 
vodka, vanilla, pineapple,  
passion fruit

11.00

Midnight Mocha Martini 
vodka, espresso, chocolate

11.50

Raspberry Beret Martini 
vodka, raspberry, pineapple

11.00

THE REGULAR OFFENDERS

Long Island Iced Tea 
vodka, gin, rum, tequila,  
orange, coke

11.50

Mojito 
rum, mint, sugar

11.00

Amaretto Sour 
Amaretto, lemon, bitters, sugar

11.00

Bramble 
gin, raspberry, lemon

11.50

Old Fashioned 
whisky, bitters, sugar

11.50

Negroni 
gin, Campari©, Vermouth

11.00

Margarita 
tequila, Triple Sec, lime

12.00

Brandy Alexander 
brandy, cream, nutmeg

11.50

WHITE 175ml 250ml Bottle

Cascina Radice, Bricco de’ Fiori, Gavi di Gavi (VE) 
Lombardia, Italy / 12.5%

A wonderful crisp wine with soft floral notes. The finish is  
peachy and aromatic

11.25 14.50 39.00

Long White Cloud, Sauvignon Blanc (VE) 
Marlborough, New Zealand / 10.5%

With crisp citrus flavours alongside riper stone fruit flavours,  
this is deliciously fresh and well balanced

10.00 12.50 34.00

Petrarinusa, Pinot Grigio, Organic (VE) 
Sicily, Italy / 12.5%

Produced from organic fruit in Sicily, this Pinot Grigio has delicate 
fruit flavours of stone fruit and citrus. Well balanced and rounded  
with a cleansing freshness

8.50 11.00 29.50

Down Under, Chardonnay (VE) 
South Eastern Australia / 11.0%

Displays all the classic characteristics of zesty lemon and apple 
aromas; flavours of white peach and pear burst on the palate

9.00 11.50 31.00

Lago, Vinho Verde (VE) 
Minho, Portugal / 10.0%

Early harvesting of grapes gives this wine a real bright freshness 
with flavours of tropical fruit and citrus. On the palate there’s 
ripe fruit flavours and a delicate natural effervescence

10.50 13.25 36.00

ROSÉ AND ORANGE 175ml 250ml Bottle

Writers Block, Pink Sauvignon Rosé 
Western Cape, South Africa / 13.5%

Refreshing and bursting with pineapple and tropical fruit-salad  
flavours, balanced by strawberry, gooseberry and lime-zest on  
the finish

8.00 10.00 27.00

Cramele Recaș, Orange Natural Wine (VE) 
Banat, Romania / 11.0%

Burnt orange in colour, the nose on this wine is full of pear, quince 
and a hint of vanilla. A complex and well structured wine, there are 
elegant flavours of stone fruits on the palate with well integrated 
tannins and a hint of spice

11.25 14.50 39.00

Sargaço, Vinho Verde Rosé (VE) 
Minho, Portugal / 11.5%

Very fresh and fruity with hints of raspberries and wild 
strawberries. Well balanced with a touch of sweetness and mineral 
notes creating a lovely persistent finish

8.50 10.75 29.00

Boulevard, Organic Côtes de Provence Rosé (VE) 
Provence, France / 12.5%

Delicate pink colour with aromas of pink grapefruit, redcurrant  
and a hint of candied strawberry

10.75 13.75 37.00

RED 175ml 250ml Bottle

Balauri, Pinot Noir (VE) 
Banat, Romania / 12.5%

Gorgeous flavours, almost syrupy in its 
concentration. Dark, rich and potent, with 
layers of complex black cherry, raspberry 
and cinnamon. Deep, with pretty fruit cake 
and spicy aromatics

9.00 11.50 31.00

Tandem Andreas Mazzei, Cabernet Sauvignon 
& Nero d’Avola (VE) 
Sicily, Italy / 14.0%

Rich aromas and flavours of dark 
fruit, blackcurrant and ripe cherries, 
complemented by spice, leather and tobacco

11.25 14.50 39.00

El Dueto, Merlot (VE) 
Central Valley, Chile / 12.0%

Deep red with bright pink highlights. 
Intense blueberry and cassis with a touch 
of mint; medium-bodied, smooth and lively 
with soft tannins

8.25 10.50 28.50

Welcome Stranger, Shiraz (VE) 
Murray Darling, Australia / 14.0%

Deep ruby colour; ripe plum and bramble 
fruit on the nose with red berry, clove 
spice and a hint of mocha on the palate

10.75 13.75 37.00

Ensedune, Malbec, IGP Coteaux  
d’Ensedune (VE) 
Languedoc-Roussillon, France / 13.5%

Brilliant ruby red with bright cherry  
and raspberry aromas; smooth, rounded  
and well balanced

10.25 13.00 35.00

SPARKLING 125ml Bottle

Acquerello, Prosecco (VE) 
Italy / 10.5%

Fresh and vibrant with delicate bubbles and 
aromas of pear, green apple and white flowers. 
Crisp and refreshing on the palate, it finishes 
with a hint of citrus zest

7.50 37.00

Acquerello, Rosè Prosecco (VE) 
Italy / 10.5%

A blend of ripe red berries, crisp apple  
and a touch of rose petal. Light, fresh and 
delicately dry

8.00 39.00

WINES

Spirits, beers, soft and hot drinks are available  
upon request. Please speak to a member of our team  
for more information.

v - Vegetarian   ve - Vegan

A 125ml wine measure is available. Prices are in Sterling 
and include VAT. A discretionary 12.5% service charge will 
be added. ABV is subject to change.


