Crndrg®

%2 COURSES | £30

Mimosa £9

Midas prosecco, fresh orange

Bloody Mary £14

Tito's vodka, spicy tomato

Smoked Almonds £5 Green Olives £6 Grilled Focaccia £9

?‘Game Terrine £13

mini brioche, orange marmalade,
chicory & truffle salad

?‘Squash Soup VE
vegan goats cheese, crispy sage

?Crayﬁsh Caesar f£l14
cos lettuce, anchovy,
croutons, buttermilk dressing

South Beach Scallops £5.50ea
baked in the shell, garlic butter,
herb crumb

Buttermilk Chicken £10

Old Cuban £17

Moét, Eminete Amber Claro, mint

Tempura Shrimp £11

aE‘Pastrami Carpaccio £14
bourbon glaze, pickles,
candied pecan nuts

THE NICI Crab Kiev £16
white crab, pickled fennel,
brown crab butter, key lime aioli

?“Eggplant Milanese £19 VE ?‘The Big NIC & Fries £19

saffron rice, katsu sauce
pickles, burger sauce

?‘Plaice £24

saffron potatoes, Atlantic prawns,
warm tartare sauce

aﬁ‘ Half Roast Chicken £21
Yorkshire pudding, carrots,
parsnip, truffle bread sauce

a6“Ovemight Roasted Beef £23
Yorkshire pudding, carrots,

parsnip, horseradish cream

F Roast Nut Loaf £20 VE

broccolini, carrots, parsnip, vegan gravy

two smashed patties, American cheese,

aﬁé\tlantic Fish and Chips £23
mushy peas, tartare sauce

Crab Linguine £29

white & brown cralb, chilli, garlic,

chardonnay, lemon

aﬁ‘Stuffed Rolled Pork Belly £22

sage and onion, Yorkshire pudding, carrots,
parsnip, apple sauce

XL Mac ‘n' Cheese £14

lobster thermidor (to share)

\é“ Hispy Cabbage £7

N, bacon lardons

Cauliflower Cheese £7

VE - VEGAN

Fries £6 VE
add parmesan & truffle oil £2

Roast Potatoes £6

If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team,
who will be delighted to assist. All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and

divided between all staff, independently from the business.
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