
ALLERGENS - We can't guarantee any of our food is suitable for those with allergies due to a high risk of 
cross contamination in our multi-ingredient kitchens. If you are interested in an allergen or ingredient in 
our food, please check our full ingredient information from our management team or senior chef on duty.

Please note, an optional 10% service charge is automatically applied on tables of 2 and over.

    -Plant Based | (V) - Vegetarian |
(VA) - Vegan Alternative 

Scan here for allergens and please 
make your server aware of any allergies 
that you have before ordering.

SMALL PLATES

Any three for £19.00 between 3:30pm & 6pm

Truffle & Parmesan Crisps (V)  
Truffle crisps, with garlic truffle aioli & grated parmesan - 4.50  

Cauliflower Cheese Croquettes (V)
With drunken onion jam, herb oil & charred cauliflower florets - 9.50  

Chicken Liver Parfait
Chicken liver parfait terrine with drunken onion jam, mandarin gel & toasted brioche loaf - 9.50  

Feta, Watermelon & Basil Salad (VA) 
Charred watermelon, crumbled feta cheese & fresh basil with pesto & candied pecans - 8.00  

Emily’s Mozzarella Sticks (V) 
Crispy mozzarella sticks with tomato & chilli salsa, pickled cucumber & buffalo hot honey 
drizzle - 9.50  

Buffalo Chicken Goujons
Crispy chicken goujons drizzled with buffalo hot honey, Served with blue cheese mayon-
naise & celery - 10.50  

Spiced Lamb Meatballs
With a rose harissa tomato stew & crumbled feta with crispy oregano - 10.50  

Gordal Olives   
Perello picante gordal olives with rock salt - 5.50  

Formby

Warm Ciabatta Loaf  
With balsamic vinegar & extra virgin olive oil - 6.50  

Beetroot Hummus
Smooth vibrant beetroot hummus with crispy chick peas & mixed seeds served with charred 
ciabatta - 8.50  



Small Plates


