
B U R G E R S

C H I C K E N  S U P R E M E   2 9 
Chantenay carrots, cavalo nero, jus (Ce, M, SD)

F R E S H  P A S T A  ( V )  2 3 
Butternut squash, pecorino, sage, pesto, spinach (E, G, M)

H A N S ’  C O D  A N D  C H I P S  2 4 
Crushed peas, triple-cooked chips, tartare sauce (E, F, G, M, SD)

P U Y  L E N T I L  ( P B )  2 5 
Mushroom and vegetable casserole, garden greens (G)

P A N - F R I E D  H A K E  2 8 
Spinach, mussels, saffron velouté (G, F, M, Mo, SD)

G R I L L E D  O C T O P U S  2 8 
Butter beans, tomato, chorizo, black olives,  

smoked paprika, lemon (G, M, Mo, SD)

S T A R T E R S  &  S M A L L  P L A T E S

M A I N S G R I L L

S I D E S

S O U P  O F  T H E  D A Y  ( P B )  1 0 

A L T A M U R A  B R E A D  T O  S H A R E  8 
Butter, cold-pressed rapeseed oil with balsamic vinegar (G, M) 

C A U L I F L O W E R  W I N G S  ( P B )  1 3 
Spicy gochujang sauce, sesame seeds, crispy shallots (G, Mu, S, SD, Se) 

G R I L L E D  P R A W N S  1 7 
Pak choi, garlic, ginger, chilli (C, S, Se) 

T E R I YA K I  C H I C K E N  S K E W E R S  1 4 
Wasabi mayo (G, Mu, S) 

B R I T I S H  B R E S A O L A  1 8 
Truffle mayo, pecorino, shallots and cornichons (E, M)

6 o z  F I L L E T  4 2  (Ce, G, M, SD) 

8 o z  R I B - E Y E  3 8  (Ce, G, M, SD) 

1 0 o z  O N G L E T  S T E A K  3 3  (Ce, G, M, SD)

1 0 o z  P O R K  C H O P  3 2  (Ce, G, M, SD) 

F L A T  I R O N  
C H I C K E N  B R E A S T  2 9  (Ce, G, M, SD) 

A L L  S E R V E D  W I T H  C H I P S ,  
O N I O N  R I N G ,  S T E A K  B U T T E R 
A N D  B R A I S E D  O N I O N  S T E W 

(F, G, M, Mu)

V I C H Y  C A R R O T S  ( V )  6  (M) 

H O U S E  S A L A D  A N D  D R E S S I N G  ( P B )  6 
(G, Mu, SD) 

C H I P S  ( V )  6  (F, G) 

B R O C C O L I ,  C H I L L I  A N D  G A R L I C  ( P B )  7 

B U T T E R E D  B R A S S I C A  ( V )  7  (M) 

T R U F F L E D  C H I P S  W I T H  P A R M E S A N  ( V )  7 
(C, G, F, M)

T H E  H A N S ’  
B E E F  B U R G E R   2 4 

Applewood smoked cheese, crispy bacon,  
tomato relish, gem lettuce, chips (G, M, Mu)

F L A T  I R O N  
C H I C K E N  B U R G E R   2 4 

Applewood smoked cheese, crispy bacon,  
tomato relish, gem lettuce, chips  

(G, M, Mu)

S W E E T  P O TAT O  
F A L A F E L  B U R G E R  ( P B )   22 

Tomato relish, cheese, red onion, 
gem lettuce, chips (G, Mu)

N I B B L E S

O L I V E S  ( V )  6 

P A D R O N  P E P P E R S  ( V )  6 
Smoked salt (S) 

C R I S P Y  S Q U I D  1 2 
Lime mayo dip (E, G, F, Mo) 

C H O R I Z O  C R O Q U E T T E S  1 1 
Truffle dip (E, G, F, M, Mo, S) 

W H I P P E D  S P I C E D  H U M M U S  ( V )  9
Grissini and smoked paprika (G, M, Se)

1 1 A M  -  3 P M

S M A S H E D  A V O C A D O  O N  T O A S T  1 6 
Two poached eggs, aged feta, toasted seeds (E, G, M, SD) 

E G G S  B E N E D I C T, 
R O YA L E  O R  F L O R E N T I N E  1 6 

Sourdough muffin, hollandaise sauce (E, G, F, M, SD) 

S T E A K  S A N D W I C H  1 9 
Red pepper and tomato chutney, rocket, chips (E, G, Mu) 

C R O Q U E  M O N S I E U R 
O R  M A D A M E  1 5 
Served with chips (E, G, M) 

S M O K E D  S A L M O N  B A G E L  1 9 
Cream cheese, chips (G, F, M) 

H A N S ’  C L U B  S A N D W I C H  1 9  
Bacon, chicken, tomato, lettuce, egg mayonnaise, chips (E, G, M, S)

V E G E T A R I A N  O P T I O N  A V A I L A B L E 

G I N  P A L O M A  1 5 
Arbikie Nadar Gin, Pink Grapefruit, 

Ginger Syrup, Lemon Juice, Soda 

M A T C H A  G I N  S O U R  1 5 
No. 3 London Dry Gin, Matcha,  

Lemon Juice, Sugar Syrup

B R U N C HS I G N A T U R E  C O C K T A I L S

B A K E D  C H E E S E C A K E   1 1 
Preserved berries (E, G, M) 

S A L T E D  C H O C O L A T E 
A N D  C A R A M E L  M A R Q U I S E  ( P B )  1 2 

Dark chocolate sorbet (G, S) 

S T I C K Y  T O F F E E  P U D D I N G  1 1 
Clotted cream ice cream (E, G, M, SD) 

S E A S O N A L  H U M B L E  C R U M B L E  1 1 
Vanilla custard (G, M) 

S E L E C T I O N  O F  
H A C K N E Y  G E L A T O  I C E  C R E A M  

O R  S O R B E T  9 
Two scoops of preference (E, M) 

Please enquire with your server about today’s flavours and allergens

D E S S E R T S

S A U C E S  3

P E P P E R C O R N  (Ce, M, SD)

B L U E  C H E E S E  (M)

R E D  W I N E  J U S  (Ce, SD)

S A L A D  B O W L S

B U R R A T A  ( V )  1 6 
Roasted heritage carrots, beetroot, golden sultanas,  

spiced fig balsamic dressing (M, SD) 

C L A S S I C  C A E S A R  1 2 / 1 8 
Parmesan, marinated anchovies, brioche croutons (G, E, F, M) 

C O U S C O U S  ( P B )  1 2 / 1 8 
Jumbo couscous, broccoli, kale, pomegranate, almonds, zhoug (G, N) 

A D D  G R I L L E D  C H I C K E N 
O R  P R A W N S  7

A L L  D A Y  D I N I N G  M E N U

(PB) plant-based, (V) vegetarian; for further dietary requirements and food allergens please ask a member of the team.  All prices are inclusive of VAT; a discretionary service charge of 12.5% will be added to your bill
ALLERGEN KEY – [C] CRUSTACEANS, (Ce) CELERY, (E) EGGS, (F) FISH, (G) GLUTEN (L) LUPIN, (M) Milk, (Mo) MOLLUSCS, (Mu) MUSTARD, (N) NUTS, (P) PEANUT, (S) SOYA, (SD) SULPHUR DIOXIDE, (Se) SESAME SEEDS

I N V I S I B L E  C H I P S 
0 %  F A T  1 0 0 %  C H A R I T Y   3 

 Purchase a portion of Invisible Chips  and you’ll be helping to support people  
working in hospitality whose  livelihoods are disappearing. To find out more about 

Hospitality Action and the superb Invisible Chips campaign,  
speak to a member of the team today.


