
Marinated gordal & manzanilla olives picante (Ve)              £4.50

House pickle plate (Ve)       £6
Pickled local cauli� ower, turkish chillies & red onions 

Stu� ed vine leaves (Ve)       £6

Marinated white anchovies                          £6.50

Loaded Torres crisps                         £6.50
Serrano ham, parmesan, pickled chillies

HIVE bakehouse sourdough, extra virgin olive oil       £5  
& balsamic (Ve)   

Pat’s cheese plate & Peters Yard sourdough crackers (V)                    £10

‘The Real Cure’ British charcuterie plate               £10
Hartgrove coppa, Dorset chorizo picante and 
fennel & white pepper salami

Cures & pickles plate                 £12
Cured meats, manchego cheese, sourdough crackers, 
house pickles & Perello olives 

- Mezze Dips - 

Garlic hummus, herb oil, sumac (Ve)               £5.50

Harissa hummus, roasted red peppers,              £5.50
Aleppo pepper (Ve)   

Whipped feta, honey, Aleppo pepper (V)                        £5.50

Charred spring onion tzatziki, extra virgin olive oil (V)            £5.50

Homemade pita bread, oregano, extra virgin olive oil (Ve)            £2.50
   
Crudités (Ve)                 £2.50 
    
Garlic butter pita bread, parmesan (V)              £6

(V) = vegetarian, (Ve) = vegan, (VOA) = vegetarian option available

evening 5pm - 8.30pm
Please let us know of ANY dietary requirements or allergies before ordering
Small plates are made to share. We recommend 4-6 dishes between two people

sun & salt

evening 5pm - 8.30pm

sun & salt

Padron peppers (Ve)                           £7.50

Charred tenderstem broccoli, chilli oil, lemon salt (Ve)      £8

Radicchio, � g & pumpkin seed salad, basil dressing (V)                        £8

Baked feta, honey, sesame                            £10

‘Mussels saganaki’, tomato, crumbled feta & ouzo                £13

Butterbeans, caramelised courgette, parmesan (V)                            £9

Tomato & olive oil potatoes, roasted garlic mayo (V)                           £6

Lamiri harissa glazed oyster mushrooms, tahini sauce,                £12
carrot pickle (Ve)

‘Nduja butter chicken thighs, mascarpone, basil                £13 

Lamb shoulder, green tahini sauce, herb salad, pickles     £15  

Pork loin, leek & cider sauce, � g                                £13

Roasted mackerel � llet, samphire, capers, roasted garlic mayo          £14.50

 

- Tinned � sh of the month  -                

Berthe cannery, Portugal: wild caught sardines in spicy olive oil &      £11
pickles, sourdough, crackers 
    

(V) = vegetarian, (Ve) = vegan, (VOA) = vegetarian option available 

Please let us know of ANY dietary requirements or allergies before ordering
Small plates are made to share. We recommend 4-6 dishes between two people


