
Food Allergies and Intolerances:  
Before ordering food and drink please speak to a member of staff if you would like to hear about our 

ingredients.  
All prices are in £ (pounds) and do not include service charge.  

A discretionary service charge of 12.5% will be added to your bill. 
(V) Vegetarian (VE) Vegan (GF) Gluten Free 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sides 

Sweet potato fries, Cajun seasoning  4.95 

French Fries  3.95 

Oregano and sea salt fries  4.95 

Green salad, house dressing  4.50 

Truffle and parmesan fries  5.95 

Tender stem broccoli, lemon oil  6.95 

Greek corner 

Greek flat bread topped with choice of sauce and gyros. 

(Choose from Red spicy Ktipiti, Athenian, Tzatziki or Gyros sauce) 
 

Chicken Gyros, Greek herbs, lemon, olive oil, oregano fries, salad  14.50 
 
Grilled Haloumi cheese, Greek herbs, lemon, oregano fries  14.50 

Pork gyros, Greek herbs, salad, oregano fries  13.95 
 
Vegan haloumi, red onion, tomato and seasonal leaves, oregano fries  14.95 

Greek club sandwich (Skepasti)  16.95 
Choose from Pork/ chicken/ haloumi, lettuce, tomato, red onion, parsley and oregano fries. 

 

For the table 

Spiced Marinated Green Norchelle olives, roasted red chilli, fennel, orange zest and garlic  4.25 

Truffle Arancini, parmesan cream  7.95 

Salt crusted Sour dough, balsamic infused olive oil, herb butter 4.50 

Padron peppers, sea salt  6.50 

Haloumi chips, red spiced ktipiti  8.50 

 

Sandwiches 

(All sandwiches served with chips and spicy slaw) 
Choose from white bread, granary bread or ciabatta 

Hawkers club sandwich  14.95 
Grilled chicken, streaky bacon, avocado, baby gem, tomato 

Smoked salmon  10.50 
Sliced salmon, cucumber, lemon butter 

Wiltshire Ham  9.95 
Honey roast ham, grain mustard mayonnaise and seasonal leaves 

Truffled egg mayonnaise  9.95 
Made with black truffle paste and oil 

Cream cheese and cucumber  9.95 
Whipped cream cheese, cucumber and dill 

Coronation Chicken  10.50 
Chicken with raisins and granny smith apples 

 

All Day Dining Menu 
12pm – 10pm  
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Dessert 

Matcha, passion fruit mousse  10.95 
Coco and Passion fruit compote 

White chocolate& raspberry cheesecake  7.95 
Raspberry coulis, berries 

Dark Chocolate, rum & pistachio Delice  8.50 
Candied Pistachio, chocolate drizzle 

Yuzu soufflé  10.50 
Yuzu coulis, caramelised lemon  

Panna cotta pina colada  9.45  
Pineapple and chilli crush, Jude’s vegan coconut ice cream 

Selection of English and continental cheese  10.95 
Peters Yard crisp, chutney, celery, nuts, grapes 

Main Event  

Burgers  

(All burgers are served in brioche buns with spicy slaw and chips) 

Smashed Beef burger  18.50 
Mature cheddar, pickled cucumber, baby gem, red onion, tomato 

Buttermilk chicken  16.50 
Crispy chicken, homemade kimchi, chipotle sauce 

 Add Crispy streaky bacon  2.95 

 

Beyond burger  16.95 
Pickled gherkin, beefsteak tomato, red onion, baby gem, chipotle mayonnaise 

Traditional fish and chips  16.50 
Marinated haddock, mushy peas, tartare sauce, lemon 

Grilled Chicken salad  16.95 
Grapes, cashew nuts, red quinoa, shaved radish, green beans, light dressing 

 

Hand rolled Pizza 

(8inch or 12 inch) 

Rustic classic  9.50/14.50 
Rustic combination of Tangy Tomato sauce, and Fior di Latte Mozzarella 

The Works  10.95/16.50 
Smoked speck ham, cured Italian Napoli salami, tomato sauce  
and Fior di Latte mozzarella 

Gone trufflin.  10.95/16.50 
Decadent mushroom and black truffle paste, Smokey speck ham,  
wild mushrooms, Fior di latte mozzarella 

Simply salami  10.50/16.00 
Delicious cured Italian Napoli salami, tangy tomato sauce, Fior di latte mozzarella 

Nice and spicy  11.95/16.95 
Spicy Calabrian Nduja sausage laced with chilli spread, tomato sauce,  
Fior di latte mozzarella, sweet dew peppers, fiery salami and chilli peppers 

Sweet and tangy  10.95/16.50 
Tangy goats’ cheese, sweet dew peppers, pesto, tomato sauce 

Chicken and pesto  11.95/16.95 
A nutty green pesto stacked with crushed garlic,  
creamy Fior di Latte mozzarella, seared chicken breast, capers, courgettes, pine nuts 

 


