
SMALL PLATES
PERI PERI PRAWNS | charred corn salsa, toasted focaccia    12-
ZA’ATAR CRUSTED CAULIFLOWER| almomd dukkah, dill labneh, sweet & 
sour raisins (vg)            8.5      
ASPARAGUS & FRESH PEA SALAD |mint, crispy capers, hummus,flatbread(vg) 8.5 
BURRATA | endive, beetroot & raspberry vinaigrette (v)    11-
KOREAN FRIED CHICKEN | hot and sour kimchi slaw, sesame seed   11-
TORTILLA NACHOS | pico salsa, guacamole,american cheese, sour cream(v)7.5 
BAKED GARLIC CHEESY FLAT BREAD | (v)        4.5
HALLOUMI FAT CHIPS | smoked ketchup (v)       9-
LOADED REUBEN FRIES | brisket, russian mayo , cheese, gherkin      7.5

SUNDAY ROASTS | LARGE PLATES
All our traditional roasts are accompanied by, Seasonal vegetables, 
Roast potatoes, Gravy, Yorkie, Cauliflower cheese (GF+)
BEEF TOPSIDE              18.5
LAMB (ask for todays cut)           18-
CHICKEN SUPREME & STUFFING           18-
PORK & STUFFING & CRACKLING          18-
VEGAN NUT ROAST | seasonal veg, roast potatoes, vegan gravy,vegan 
cauli cheese (vg)             17-
VEGGIE NUT ROAST| seasonal veg, roast potatoes, vegan gravy,vegan 
cauli cheese, Yorkshire pud (v)          17-
BEER BATTERED FISH & CHIPS | cod, triple chips, mushy peas, tartare,  17-

STONE BAKED PIZZA                   
NDUJA & GOATS CHEESE| tomato, mozzarella, goats cheese, chilli honey,
roasted red pepper            14-  
BRICK LANE | salt beef, pickles, mustard, gouda     14- 
PERI PERI CHICKEN | tomato, chicken, red pepper, red onion, chilli, 
rocket              14-
AUNTY MARG | napoli sauce, mozzarella & fresh basil     10-
ALLOTMENT | napoli sauce, mozzarella, pesto, chilli, Za’atar cauliflower,
portobello mushrooms  
(make it vegan- just ask for vegan cheese)          13-           
PEPERONI LOVE | napoli sauce, mozzarella, fresh basil, pepperoni  12-
AMALFI LOVE | napoli sauce, mozzarella, parma ham, marscapone, 
basil, olives             13-
DIPS |   buttermilk dip 1.5 |  sriracha mayo 1.5 |  pesto 1.5|

SIDES
ROAST POTATOES (v)            4-
YORKSHIRE (v)              2-
CAULIFLOWER CHEESE (v)            4-
GRAVY (v) (gf)             1-
SEASONAL VEGETABLES(v) (gf)           3-

DESSERTS
ETON MESS (v)             7-
TRIPLE CHOCOLATE BROWNIE | ice cream (v)       7-
STICKY TOFFEE PUDDING | custard or ice cream (v)     7-
WHITE CHOCOLATE CHEESECAKE | seasonal berries, caramel sauce (v)  7-
VEGAN ICE CREAMS & SORBET | (vg) (gf)        6-

         

 SUNDAY |  served from 12 midday

ALLERGY ALLERT - LET YOUR SERVER KNOW IF YOU HAVE AN ALLERGIES/INTOLLERANCE |  VEGAN/VEGETARIAN OR GLUTEN FREE MENUS AVAILABLE. 
WE USE NUTS & FLOUR IN OUR KITCHEN SO CANNOT GUARANTEE  NO TRACE OF NUTS OR GLUTEN


