BAR AND RESTAURANT

§PIRITUALIST

Our culinary delights are designed to encourage discovery and sharing whilst stimulating the tastebuds and exciting the palate. R
Plates inspired by travels across the world and designed to share; order a few and prepare to order a few more! Y

V VEGETARIAN | VG VEGAN | VG* CAN BE MADE VEGAN

Although every effort is made to provide allergen free meals we use products that contain them in our kitchen and cannot rule out contamination.

If you suffer from any allergens or intolerances please let your server know when placing your order.

A 10% service charge will automatically be applied to your bill. If you would prefer not to pay it, please let your server know and it will be removed.

FOR THE TABLE

Compliment your cocktails with a selection
of the below nibbles...

POPPADOM'’S | 5.00

Kachumber pickle, mint raita v

SALT & CHILLI FRIES | 6.00

Roasted garlic, soy-sesame mayo v

TRUFFLED MACARONI CHEESE CROQUETTES | 7.00

Smoked tomato fondue v

RAINBOW HUMMUS | 6.00

Crudités, Bavarian focaccia bread ve

PRAWN GYOZAS | 7.00

Hoisin glaze, mixed Asian greens

BEEF BRISKET BONBONS | 7.00

Horseradish cream, burnt bacon mayo

EDAMAME BEANS | 4.00
Chilli salt ve

CRISPY SESAME CAULIFLOWER BITES | 7.00
Honey, chilli & garlic glaze v

KARAAGE FRIED CHICKEN | 7.00

Miso & sesame glaze

PLATES %

CHANA DAHL MAKHANI | 10.00

Roasted cauliflower, poppadoms, kachumber pickle, mint raita v, ve*

BARBECUED 60z FLAT IRON STEAK | 18.00

Salt & chilli fries, chimmichurri

PORK CARNITAS TACOS | 10.00
Pico de gallo, padron pepper

CHICKEN TIKKA KEBAB | 11.00

Paratha, kebab salad, raita, tandoori masala hot sauce

HAND CARVED 8oz SIRLOIN STEAK | 32
45 day aged Scotch beef, stir fried Asian greens, crispy
onions, togarashi hollandaise

WILD MUSHROOM CHOW MEIN | 10.00

Soba noodles, onions, beansprouts ve

SALMON FILLET | 16.00

Romesco sauce, soy & garlic tenderstem broccoli

BURGERS

Served with slaw & seasoned fries.

CHEESEBURGER | 13.00

Bacon, Monterey Jack

KOREAN FRIED CHICKEN | 13.00

Sriracha, spring onion

CRISPY COD FILLET | 13.00

Katsu mayo

SWEET POTATO, CHICKPEA & SWEETCORN | 12.00
Spicy gochujang glazed corn rib

DESSERTS

FLAMING SKULL | 10.00
Chocolate skull, fresh berries, cardamom mousse,
pistachio sponge

PORNSTAR ALASKA | 7.00
Light vanilla sponge, pineapple & passionfruit sorbet, vanilla
ice cream topped with toasted meringue

CHOCOLATE DOME | 7.00
Chocolate espresso espuma and fresh blackberries
topped with salted caramel sauce

PINA PUDDING | 7.00
Pineapple topped frangipane, rum roasted pineapple,
coconut sorbet & lime

BOOZY BRUNCH

Join us every weekend between 12 & 3pm for a delicious

brunch menu and the drinks you know and love!

£35 per person includes:

1 COCKTAIL or GIN & TONIC on arrival, 3
GLASSES OF PROSECCO or pints of Cold Town
Beer, selection of FRESHLY BAKED PASTRIES,
SEASONAL FRUIT & YOGHURT POTS and one

BRUNCH DISH of your choice!

THURSDAY TO SUNDAY, 12PM TO 3PM




