AVAILABLE TUESDAY TO FRIDAY 12 - 5PM & SATURDAY 12 - 3PM

[V] VEGETARIAN « [VE] VEGAN « [VEO] VEGAN OPTION AVAILABLE « [GF] GLUTEN FREE [GFO] GLUTEN FREE OPTION AVAILABLE

CHICKEN ORZ0 SOUP

lemon greek yoghurt - garlic
sourdough croutons [GFO]

STEAK FRITES

rump steak - fries [GFO]
ADD PEPPERCORN SAUCE +1.5

GINGER & COCONUT
CHICKEN
fragrant rice broth « tenderstem
broccoli « edamame [GF]

HALIOUMI & [EEK
DUMPLINGS

tomato & chilli passata - za'atar garlic
bread [V] [GFO +1.5]

PEANUT BUTTER

STARTERS
CRISPY PORK BEL LY

pomegranate & spiced honey
glaze - crispy rice slaw

CHARRED ASPARAGUS
whipped fefa « courgette
gremolata [V] [GF]

FISH & CHIPS

mushy peas - fartare sauce

SPRING NOURISH
BOWL
avocado - squash - roasted red
peppers - bulgar wheat « hummus «
coriander & pomegranate salad -
flatbread [vE]

add panko fofu [VE] | +2
add hot sesame feta [v] | +4.5

add sticky chicken | +4.75

PIZZAS

MARGHERITA

tomato -« fior di lafte
[V] [VEO] [GFO +2]

'NDUJA
& PEPPERONI

tomato -« fior di latte - jalapefio
[GFO +2]

VEGAN MENU ALSO AVAILABLE

DESSERTS
CINNAMON FRENCH

BURNT BASQUE

& CHOCOLATE CHIA POT

caramelised banana [V] [GF]

TOAST BITES

buttermilk cream -« salted caramel sauce [V]

CHEESECAKE

rhubarb compbéte [V] [GF]

o
| TWO COURSES £15.95

THREE COURSES £19.95

a discretionary 10% service charge will be added to your bill, all of which goes to albert's team members




a

LOCALLY GROWN
FAMILY OWNED




