
T U E S D A Y S  ·  F R O M  5 P M

tapas tuesday

3  F O R  £ 2 5
Any three plates for £25 per person — each served tapas-size, so three makes a proper

meal. Built to share, or keep them to yourself — we won’t tell.

C H O O S E  A N Y  T H R E E  ·  T A P A S - S I Z E  P L A T E S

H AG G I S  B O N  B O N S
Neeps & tatties, braised onions, whisky cream sauce.

SE A R E D  K I N G  P R AW N S
Mild piri piri butter, lemon & parsley, warm sourdough.

B U R R ATA  W I T H  P E P E R O N ATA  V

Fresh basil, peperonata sauce, garlic crouton.

C R I SPY  H A L LO U M I  B I T E S  V  ·  G F

Honey, thyme & chilli drizzle.

C R I SP  O N I O N  B H A J I  V  ·  V E

Red lentil dhal, coriander, cucumber raita.

R OAST  TO M ATO  R I GATO N I  V

Rustic tomato pesto with a splash of vodka, tomato
crisps, basil.

T H A I  F I S H CA K E S
Cucumber salad with sweet chilli & soy dressing.

H O T  H O N E Y  G L A Z E D  P O R K  BE L LY  G F

Apple purée, pickled mustard seeds.

C O N F I T  D UC K  S A L A D
Orange & pomegranate salad, soy sauce dressing.

F L AT  I R O N  ST E A K  S L I C E S  G F

Café de Paris butter, French fries, chimichurri.

BE E R - BAT T E R E D  F I S H  G O U JO N S
Crisp haddock goujons, fries, tartare sauce.

H O M E M A DE  S C O TC H  E G G
Dressed leaves & plum chutney.

T A P A S  T U E S D A Y

from 5pm ‘til late
3  fo r  £25

V  Vegetarian  ·  V E  Vegan  ·  G F  Gluten Free. We can accommodate some dietary requirements with prior warning — all kitchens handle the
main allergens. Offer available Tuesday evenings from 5pm, dine-in only. All plates are tapas-size portions. Additional plates charged at

menu price.
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