
Salads & Light Bites
Soup of the day, sourdough toast� 7

Charcuterie & cheese, cured meats, cheeses, cornichon, sourdough  New � 9

Roasted beetroot, whipped feta, orange, chicory, sourdough crumb  (v)  New � 10

Roasted squash & cavolo nero, mixed grains, pomegranate, lemon dressing  (ve)  New  � 11

Caesar, baby gem, kale, anchovies, Parmesan, croutons� 12

Rainbow salad, shredded vegetables, toasted seeds, lemon dressing  (ve)� 10

Donburi, confit yolk, sushi rice, pickled ginger, cucumber, furikake, yuzu,  � 13 
sesame, crisp rice cracker  (v)  New  

Pizza  Make it gluten free +2

Margherita, mozzarella, tomato sauce, basil  (v)� 11

Vegan margherita, Violife mozzarella, tomato sauce, basil  (ve)� 12

Wild mushrooms & taleggio, roasted Jerusalem artichoke, rocket, truffle oil  New � 13

Prosciutto di Parma, mozzarella, tomato sauce, Parmesan� 14

Charlie’s spicy pepperoni, ‘nduja, mozzarella, tomato sauce, hot honey� 14

(v) Vegetarian | (ve) Vegan | (h) Prepared using 
Halal meat. Please notify the team of any allergies 
or dietary requirements. Scan the QR code for all 
allergens. A discretionary service charge of 15% 
will be added to your bill.

Mains
Parsnip, red onion & feta tart, butter beans, salsa verde, watercress  (ve)  New  � 15

Calabrian beef rigatoni, slow-cooked ragù, chilli, tomato, pangrattato, Pecorino (h)  New � 16

Grilled chicken skewer, lavash, red cabbage salad, piquillo pepper herb yoghurt  (h)� 17

House burger, onion jam, Cheddar, lettuce, pickles, burger sauce, fries  (h)� 15

Pan-roasted cod, butter beans, sage, torched leeks, pumpkin seed romesco  New � 19

Confit garlic bread  (ve)� 4.5

Olives & sundried tomatoes  (ve)  New  � 4

Crispy oat fried chicken bites  (h)� 7

House fries  (ve)� 4.5

Sweet potato fries  (ve)� 5

Truffle & Parmesan fries  New � 7

House salad  (ve)� 4

Sweet, spiced corn ribs  New � 5

Hispi cabbage, garlic dressing  (ve)  New � 5

Sides & Nibbles

Make it a meal with a side (not valid for Mains) 
Cheese quesadilla +3 | House fries +2 | House salad +2 | Soup of the day +2

Top it up:  
Add-on Chicken +5 | Prawns +5 | Miso salmon +6.5 | Tofu (ve) +4  | Feta (v) +4 | Poached egg (v) +3
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(v) Vegetarian | (ve) Vegan | (h) Prepared using
Halal meat. Please notify the team of any allergies 
or dietary requirements. Scan the QR code for all 
allergens. A discretionary service charge of 15%
will be added to your bill.
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Sides
Steamed carrots (ve) | Cucumber batons (ve) | Garden peas  (ve) 

Steamed broccoli  (ve)

Smashed avocado  (ve)

Hummus & crudités  (ve)

Lune & Wild
Award-winning baby & kids’ meals, handmade with organic ingredients

Baby Purées  (6m+)

Green orzo | Butternut squash dal (ve) | Fish pie

Toddler Meals  (under 3 yrs)

Chicken korma (h) | Mexican bean chilli (ve) | Mild veggie curry (v)

Finger Foods  (7m+)

Cheddar & red pepper muffin (v) | Blueberry & banana muffin (v)

Mains
Soup of the day, toasted dippy bread  (ve) 4

Macaroni. Tomato sauce (ve) | Basil pesto (v) | Cheese sauce  (v) 6

Hidden veggie lasagne, fresh egg pasta, Italian hard cheese  (v) 8

Lasagne Bolognese, fresh egg pasta, Italian hard cheese� 8

Margherita pizza, mozzarella, tomato sauce  (v) 7

House cheeseburger, fries  (h) 8

Build Your Plate� 8

Pick one of each to build your meal 

1. Choose your main:
Chicken goujons (h) | Cumberland sausage | Breaded cod fingers
Grilled chicken thigh (h) +2 | Grilled salmon +2 | Beetroot falafel +2 (ve)

2. Choose your vegetables:
Hummus & crudités (ve) | Steamed broccoli (ve) | Steamed carrots (ve)
Garden peas (ve)

3. Choose your side:
Boiled new potatoes (ve) | Sticky rice (ve) | House fries (ve)

Add dessert +2  Yoghurt with fruit compote or sliced banana (v)
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