
SNACKS*
Rosemary & thyme focaccia, balsamic, olive oil (ve) 

Tzatziki, homemade pitta, crumbled feta (v) 
Garlic & basil Halkidiki olives (ve) 

Mini chorizo, red wine, parsley 
Honey, jalapeño & lemon mixed nuts (v) 

 
 

LAND*
Pork & chorizo albondigas, romesco, cider, toasted almonds 
Korean fried chicken, gochujang ketchup, pickled cucumber 

Slow-cooked ox cheek ragù, Parmesan polenta

 
SEA*

Salt & pepper squid, garlic aioli 
Steamed mussels, coconut, chilli, lemongrass

 
GARDEN*

Mushroom & goat’s cheese croquettes, parsley mayonnaise (v) 
Falafel, hummus, tahini, sumac pickled onions (ve) 

Salt-baked beetroot, whipped feta, candied walnuts, balsamic (ve)

SIDES
Truffle & Parmesan chips (v) 

Salt & pepper fries (ve) 
Char-grilled tenderstem broccoli, hazelnut dukkah (ve) 

Spring herb & pea salad (ve) 

Maple roasted carrots (ve)

Whilst we make every effort to minimise cross contamination please be aware that our dishes are prepared in an 
environment where allergens are present. If you have an intolerance or allergy please ask for the 

manager. A discretionary service charge of 12.5% is added to the bill.

SOCIAL MENU
Served Monday to Saturday, 12pm to 6pm 

Designed for sharing and discovery. Dishes are served as they’re ready.

Two plates* £17.95 | £19.95 with side 
Three plates* £23.95 | £25.95 with side


