Main Menu

Tuesday to Saturday 12-9pm 1000

TRADES

JEWELLERY QUARTER

Nibbles & To Share

Gordal Olives ~ in olive oil (VG,GF) ~4
Artisan Breads ~ to share, with olive oil & balsamic or sea salt butter / marmite whipped butter +1 (V, VGO)~ 6
Rosemary Baked Whole Camembert ~ Served with honey & homemade focaccia (V,GFO)~ 14.5

Small Plates & Starters three for £19/five for £30

Soup of the Day ~ Served with homemade focaccia bread (GFO, V) ~ 7.5

Onion Bhaji ~ Wwith mint yogurt, chilli tamarind & coriander (V,VGO, GF)~ 7.5

Sticky Korean Cauliflower Wings ~ With pickled slaw, spring onion, chilli & sesame seed (V, VG, GFO)~ 7.2
Whitebait ~ Served with a lemon and garlic aioli ~ 9

Mango & Habanero Chicken Wings ~ With pickled slaw & sesame seed 9

Halloumi Fries ~ Served with tomato & chilli jam (V, GF)~ 7.2

Bruschetta ~ Tomato bruschetta served on homemade foccacia(V,VG) ~ 7

CapﬁmeSahd-Buffalo mozzarella with heritage tomatoes, fresh basil and Olive oil (V,GF)~ 7.9

Mains

Goan Spiced Moules Frites ~ Fresh mussles simmered in a rich, coconut broth infused with aromatic spices,
served with house fries ~ 18

Chori Pollo ~ Braised free-range chicken on a rich Tomato and Chorizo reduction, Crunchy Butter Beans, Patatas
Bravas and a Mojo Verde ~ 20

Summer Green Risotto ~ With courgette, broccoli, green peas and fresh lemon + mint (V, VG) ~ 18

Tabulleh Salad ~ Fresh Levantine herb salad, served with a lemon olive oil dressing 13 (V, VG)~ Add chicken +4
halloumi +3

Goats Cheese + Beet Salad ~ Mixed Green leaves, roasted beets, Ribboned cucumber and green beans with a balsamic
dressing (V) ~ 13 ~ Add chicken +4 halloumi +3

Pub Classics

Beer Battered Fish & Chips ~ beer battered haddock served with thick cut chips, minted mushy peas, pickled onion,
lemon & dill tartar sauce (GFO) ~ 19 add Chip Shop Curry Sauce +2

Bangers & Mash ~ Roger Brown’s free range pork sausages, mustard grain mash, served with caramelised onion
gravy and tenderstem broccoli ~ 17

(}annnon,Eggé&(Hﬁps~ Maple roasted free range Tamworth gammon, fried egg, chips and a grilled pineapple
(GF) ~ 18

JQ Burger*«Double Smash Patties, Monterey Jack cheese, House Burger Sauce + Gherkins served on a brioche bun
with house fries (GFO) ~ 17.5 Add bacon/halloumi +2

Karage Burger ~ Japanese style free range Fried Chicken thigh, Soy + Ginger glaze, Yuzu Ponzu mayo, Crispy
Onions and Shredded Iceberg on a Brioche Bun, served with House Fries 17.5

hlovhg;hdountahm Burger ~ House Burger Sauce, Rocket, Caramelised Onion, Vegan Cheese served on a brioche
bun with House Fries ~ (GFO, V, VG) 16.5

Sides
House Fries ~ 5 Charred Tenderstem ~ 5 Seasonal House Salad ~ 5

PLEASE ASK THE BAR STAFF IF THERE ARE ANY ALLERGEN QUIERIES



