to begin
nocellara
olives (vg) - 3.5

pitta bread, butter
bean hummus (vg) - 3.75

smoked chilli
& fennel nuts (vg) - 3.5

padron peppers,
crispy chicken skin * - 5

small plates & starters
spiced pumpkin soup, crispy cavolo nero, pumpkin
seeds & sourdough bread (vg) - 5.75

curried wings, fenugreek & coriander - 6.5

chicken soup, celery & soup dumplings - 6

black pepper mac & cheese,
crispy chicken skin * - 6

fried chicken pops, seaweed mayo - 6.5

chicken goujons, truffle mayo - 6.5

mains

salads

chicken souvlaki, white bean hummus, black olive tapenade,
tahini, greek style salad, feta & pitta - 13.75

miso glazed thighs, pickled radishes, spring onion,
cucumber, turnip, baby gem, furikake - 12.95

chicken schnitzel, kale salad, gherkin,
wholegrain mustard - 13.5

marinated feta, black rice, kale,
pumpkin seeds (v) * - 9.75

grilled chicken supreme, green lentils, chorizo, parsley - 14
half roasted chicken, banana shallot, persillade - 15

fries

halloumi souvlaki, white bean hummus, black olive tapenade,
tahini, greek style salad, feta & pitta (v) - 10.75

skinny fries (vg) - 3.5
truffled skinny fries, parmesan - 4
sweet potato fries (vg) - 4.25
bbq pulled chicken fries - 5.25

burgers
roast chicken crispy burger, gravy mayo,
crispy chicken skin, sage & onion relish - 11.5

sides
green leaf salad (vg) - 3

grilled chicken fillet burger, herb mayo,
slaw, grilled tomato relish - 11.5

house slaw, furikake (vg) - 3.5
seasonal veg (v) - 3.25

fried chicken reuben: sauerkraut, cheese,
caraway mayo - 11.5

smoked mash (v) - 3.75

butter bean falafel burger, tahini, butter bean
hummus, slaw, grilled tomato relish (v) * - 9.5

black pepper mac & cheese,
crispy chicken skin * - 4

desserts
peanut blondie, salted caramel,
peanut ice cream - 6
dark chocolate tart, vanilla ice cream - 6

set vanilla cheesecake, granny smith sorbet - 6
ice cream & sorbet selection - 2 per scoop

(v) Vegetarian (vg) Vegan * ask us about other (v) / (vg) options
All prices include VAT at 20%. A discretionary 12.5% service charge will be added to your bill & distributed to all staff. Before you order
your food & drink, please speak to our staff if you have an allergy or intolerance. We can tell you all of the specified allergens that are
deliberate ingredients in our products. As our kitchen handles foods containing flour, eggs, milk, nuts & other allergens there is always a
risk of cross contamination so we cannot guarantee that any product is entirely free from any allergen.

@whyteandbrown

