
 

LOUNGE  

 
Jamon Iberico Pata Negra 70g 19 (gf) 

Rare and pasture local charcuterie 90g 17 (gf)  

Fried Merguez filo - whipped feta – guajillo chilli 11 

Padron peppers - Cornish sea salt 7 (vg)   

Plate of pickles 6 (vg) (gf) 

Nduja croquetas - preserved lemon 7      

Crispy baby squid – Marie Rose - lemon 11  

Boquerones en vinagre – lemon – olive oil – chilli 9 (gf) 

James’ bread of the day 6   

BBQ Babaganoush 6 (vg) (gf) 

Gordal olives – chilli – garlic - lemon 6 (vg) (gf) 

Harissa roasted nuts 5 (vg) (gf) (n) 

British Isles cheese 3 for 16   

James’ cake of the day 5 

 
Vegetarian (v) Vegan (vg) Gluten Free (gf) Contains nuts (n) All our food is prepared in 

the kitchen where nuts, gluten and other allergens are present, and our menu 

descriptions do not include all ingredients. If more information about allergens is 

required, please ask a member of the team 


