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W E E K E N D   L U N C H



S L O W  C O O K E D  P E P P E R S  W I T H  R O A S T E D  W A L N U T S  
Roasted mixed peppers,  ol ive oi l ,  roasted walnuts (V,N,GF)

6 . 9

S M O K Y  T Z A T Z I K I
Smoky yoghurt ,  roasted garl ic ,  cucumber,  di l l ,  parsley (V,GF)

6 . 9

H O M E M A D E  H U M M U S
Hummus with crispy shallots,  paprika oi l  and nuts dukkha (V,N,GF)

6 . 9

R O A S T E D  A U B E R G I N E  W I T H  D U K K H A  
Roasted smoked aubergine,  tahini ,  herb oi l  (V,N,GF)

6 . 9

Josper gri l led halloumi,  wild mushroom and olives  (V,N)
G R I L L E D  H A L L O U M I 8 . 5

T O M A T O  B R U S C H E T T A
Burrata cheese and pesto dressing (V,N )

6 . 5

M A R I N A T E D  A N C H O V Y
with green salsa and chargri l l  focaccia bread

8 . 5

S T A R T E R S M A I N S

S I D E S

S A L M O N  S U P E R  F O O D  S A L A D 1 7 . 5
Mixed quinoa salad, broccoli ,  avocado, mustard & pomegranate dressing topped with
a Josper gri l led salmon (VG option available- Cauliflower Steak)

S I R L O I N  S T E A K 1 8
7oz Josper gri l led sirloin served with hand cut chips and bearnaise sauce

M E A T B A L L  K O F T E 1 7 . 5
Josper gri l led meatballs with red onion salad and gri l l  vegetables

C O R N  F E D  B A B Y  C H I C K E N  W I T H  H E R B  B U R L G U R 1 6 . 9
Baby chicken, bulgur,  mixed herbs & baby sweetcorn (N)

W I L D  M U S H R O O M  R I S O T T O  W I T H  T R U F F L E  O I L 2 2
Arborio rice,  wild mushrooms, parmesan crisp,  truffle oi l  (V)

1 5 . 5G R E E K  S A L A D  W I T H  B A K E D  F E T A  
Tomato, cucumber,  red onion with mixed olives and baked feta (vegan cheese option available)

1 7T H E  L U X E  C H E E S E B U R G E R
Josper gri l led beef patty with cheddar cheese serving with hand cut chips

S H O R T  R I B S 2 8
Mash potato,  broccoli ,  red wine jus & crispy onions (GF)

R I B E Y E  S T E A K 3 6
12oz ribeye steak,  hand cut chips and brandy peppercorn (GF)

H A N D  C U T  C H I P S  ( V ) 7

C H A R R E D  G R I L L  B R O C C O L I  W I T H  S E S A M E  C H I L L I  D R E S S I N G  ( V , N ) 6 . 5

H O U S E  S A L A D  ( M I X  S A L A D  L E A V E  W I T H  S H E R R Y  D R E S S I N G  &
S U N  D R I E D  T O M A T O  ( V , N )

5
S O R B E T S  ( V , G F ) 7

S T I C K Y  T O F F E E  C A K E  W I T H  B R A N D Y  C R E A M  S A U C E  ( V ) 1 2 . 5

W I N T E R  E T O N  M E S S  W I T H  B E R R Y  S A U C E  ( V , G F ) 1 1

H O M E M A D E  P I S T A C H I O  T I R A M I S Ù  ( V )

1 4W H I T E  R A S P B E R R Y  C H E E S E C A K E  W I T H  F O R E S T  B E R R I E S  S O R B E T  ( V )

1 2

D E S S E R T S

Food allergies & intolerance:
Before ordering your food and drinks, please speak to a member of staff if you have any allergies or would like to know more about the ingredients.

We cannot guarantee that all our dishes are 100% free from nuts or their derivatives.
A discretionary service of 12.5% will be added to your bill.

S A T U R D A Y  &  S U N D A Y  -  1 1 : 0 0  T O  1 6 : 0 0

2 4L A M B  C H O P S
Served with bulgur rice and tzatziki

1 8M O U S S A K A
Vegetarian moussaka served with a house salad

J O S P E R   B A K E D   F I L O   F E T A 9 . 5
Topped with maple syrup and truffle


