THE

FORK & SPOON

B. 1 St R 20

TERRACE SHARING PLATES
;@e/fowo, wnwind and graze.

Whether you're joining us for drinks or a leisurely lunch on the terrace,
our sharing plates are designed to be enjoyed together.

_»g_

FROM THE SEA FROM THE LAND

SALT & PEPPER SQUID £8.50 *
Crispy squid, garlic aioli, y ' e
ck:ﬂf}g' ;i)rmggomon MJT S’W

== CRISPY BRAISED BLADE BITES £8.95
GARLIC & CHILLI KING PRAWNS £3.95 Slow-braised blade beef, crisped until
King prawns cooked in garlic butter caramelised and tossed in our house
w:th cth:, pﬁrsley ﬂnd toasted sourdough bourbon BBQ glaze, finished with

RS e crispy onions and chives.

MINI FISH GOUJONS £7.50 N 7
Golden battered fish goujons
with homemade tartare sauce and lemon. CRISPY PORK BELLY £8.50

25 FROM THE GARDEN

Slow-cooked pork belly with
appfe puree and who!egnzm mustard,

BUTTERM[LK CHICKEN BITES £7.50

HALLOUMI FRIES (v) £6.95
Hot honey cmd toasted sesame. Crispy chicken bites with
smoked papnka mayonﬂa:se

BAKED BRIE WEDGES V) £6.95
Served with cmnberry compote CHORIZO IN HOT HONEY £7'50
M AC. & CH EESE BITES ) £6.95 Crispy chorizo finished with
Golden fried macaroni bites hot honey and mspy shallots.
with garfic aioli.
MARINATED OLIVES (VE; £4.95 HONEY & MUSTARD CHIPOLATAS £6.95
Citrus, herbs and garlic. British chipolatas glazed with honey

i and wholegrain mustard.
WARM SOURDOUGH £4.95

OLIVE OIL & AGED BALSAMIC (VE)

Warm sourdough served with
extra virgin olive oil and aged balsamic.

CHOOSE ANY

3 PLATES
FOR £20

>> SHARING OFFERS
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CHOOSE ANY

5 PLATES
FOR £32

MIX AND MATCH YOUR FAVOURITES

BEER WINE COCKTAILS
Moretti Sauvignon Blanc Aperol Spritz
Estrella Rioja Mojito
Local Ale Pinot Grigio Espresso Martini
Rosé
oo

PLEASE INFORM A MEMBER OF OUR TEAM IF YOU HAVE ANY
ALLERGIES OR DIETARY REQUIREMENTS.




