TERRACE MENU

Marinated Nocellara olives (Vg) 5
Rose Harissa mixed nuts 7.5
Chickpea & coriander falafel, chimichurri 7
Edamame beans & Maldon salt (Vg) 7
Fried tortillas, kimchi nacho cheese dip 6
Jerusalem artichoke, Parmesan & truffle arancini, tarragon mayo 8
Duck spring rolls, sweet chilli sauce 10
Fried chicken wings, gochujang sauce 8
Bang Bang cauliflower, spring onion & chilli 8
Pan fried Argentinian red prawns, chilli & garlic butter, lemon aioli 20
20 Stories cheeseburger, brioche bun, cheddar, dill pickle & relish 15
Day dry aged sirloin steak, mushroom & kombu dipping sauce (H) 38
Truffle & Parmesan tater tots 6.5
Chilli & lime tater tots, toasted sesame mayo 6

AVAILABLE MONDAY- SATURDAY BETWEEN 12.00-16.00
Cream tea 12

Homemade plain & fruit scones, clotted cream,
strawberry preserve & choice of a coffee or a tea

Champagne cream tea 22.5
Homemade plain & fruit scones, clotted cream,
strawberry preserve, choice of a coffee or a tea & a glass of Piper Heidsieck
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