Menu

Bread by Bike Sourdough, Olive Qil and Balsamic (Ve)
Vinci Olives (Ve, Gf)

Spicy Snack Mix (Ve)

Sundried Tomato & Smoked Paprika Picos (Ve)
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Cheese: *Please See Blackboard for Todays Selection

Single Cheese /Selection of Four Cheeses 8/18.5
Served with Homemade Chutney

Single Charcuterie /Charcuterie Selection:

*Please Ask for Todays Selection 8/17
Served with Homemade Pickles

Hummus, Pickled Naga, Fresh Herbs, Crispy Chickpeas (Ve) 8
Courgette Dolma Bites, Wild Garlic & Lemon Yoghurt (Gf, V) 9
Peppers & Sea Salt (Ve, Gf) 6
Burrata, Samphire, Aimond & Chilli (V, Gf) 13
Boquerones, Camone Tomatoes, Chervil & Urfa Chilli 9
Sea Bass, Beurre Blanc, British Pak Choi & Fresh Peas 18
Bulgur & Lamb Meatballs, Tomato Sauce & Fennel Yoghurt 16.5
Purple Sprouting Broccoli Gratin, Salted Ricotta & Pickled Red Onion (V) 17
Homemade Pickles (Ve, Gf) 3.5
Rosemary Fries & Homemade Sauce (Ve; Gf Sauces Available) 4.5
Extra Homemade Sauces 1
Pickled Walnut Ketchup (Ve) / Pickled Naga Qil (Ve) / Vegan Wild Garlic Aioli (Ve, Gf)
English Mustard Aioli (Ve)

BEERS & CIDERS COCKTAILS & SPIRITS

Exale Draught Special *See Specials Board Aperol / Campari Spritz 9
Exale Lagers, Ales & Sours 440ml 6 Spirit & Mixer (50ml) 9
Umbrella Cider: Apple / Rhubarb / *Please ask what’s available
Blackcurrant Flavours Available 330ml 4.5

Fuente Guijarro Cider 75cl 28

Please let staff know if you have any dietaries or allergens and we will do our best to accommodate
A discretionary 12.5% service charge will be added to your bill
For updates please follow us on instagram @thenook_london
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