
TERRACE MENU



Bites
CROQUETTES

Mrs Kirkham’s Lancashire Cheese, 
Sweet Leeks, Pickled Walnut

8

“FIFTEEN” SALAD
Goat’s Curd, Grilled Peach, Treviso, 

Castel Franco, Fennel, Apple Balsamic

V  13

LOCH FYNE SCALLOP
Hand-Dived, Roasted in the Shell, 

Smashed Peas, Bacon Crumb 

9.5

HASH BROWNS
Spiced Rub, Garlic Mayo

VGO  8.5

SCOTCH EGG
Stornoway Black Pudding, Oozy 
Cacklebean Egg, Mustard Mayo

13.5

CORONATION CHICKEN
Crispy Chicken Fillets, Butter Masala 

Hot Sauce, Fried Curry Leaves

15

“TARAMA”  
Whipped Smoked Tofu, Rainbow 

Radishes, Seaweed Salt

VG  6.5

OLIVES ON ICE 
Borough Market Olives

VG  6

PUB NUTS
Cricketers’ Spice Blend

VG  4.5



PIMM’S & LEMONADE
Fresh Fruit, Mint

13

 CATHERINE ST G&T
Sapling Gin, Coconut, Pineapple, Soda Water, Tonic

13

 BRAMBLE ROYALE
Coates & Seeley Brut Reserve, Sapling Vodka, Blackberry, Pink Pepper

14

 SMOKY MARG
Olmeca Altos Plata Tequila, Ojo de Dios Joven Mezcal, 

Chinotto, Smoked Jalapeños, Verjus

15

 CHERRY NEGRONI
Sapling Gin, Vault Forest Red Vermouth, Campari, Cherry, Verjus

PLENTY MORE BEHIND THE BAR

JUST ASK YOUR SERVER



FIZZ |  CANTINA COLLI EUGANEI “RIALTO” PROSECCO 
Glera | NV | Veneto, Italy

11      58   

WHITE |  LES VIGNES DE L’EGLISE VERMENTINO
Vermentino | 2025 | Languedoc, France

10      40   

ROSÉ |  CHÂTEAU FONTARÈCHE “TRADITION ROSÉ”
Carignan / Syrah / Grenache | 2024 | Languedoc, France

9.5      38   

RED |  DOMAINE DE LAMY “TAPISSERIE ROUGE”
Carignan / Mourvèdre / Grenache | 2022 | Languedoc, France

10      40   

Wines

SUNSHINE SALLY
German-style pilsner, 

with floral hops

Dalston | 4.8% | 375ml

7

TERRIFIC TREVOR
Full-bodied Hazy IPA,

with tropical fruit

Dalston | 6% | 375ml

7

Beers
BY 40FT BREWERY, A JAMIE FAVOURITE


