
DRAUGHT BEER	 	 Half Pint        Pint 

San Miguel 5%                             £3.55	             £6.8 

Asahi 5.2%		                 £3.85	             £7.5 

Orchard Pig Cider 5%              £3.55	             £6.8 

Modelo 4.5%   	                £3.4                  £6.6

BOTTLED BEER	 	

Budvar 5.0% 330ml £6.8

Curious IPA 4.4% 330ml £6.8 

Peroni GF 5.0% 330ml £6.8 

Kopparberg Pear Cider 4.5% 500ml £6.9 

Kopparberg Mixed Fruit 4.5% 500ml £6.9 

Kopparberg Alcohol Free 0.0% 500ml £5.8 

Lucky Saint 0.5% £5.8 

Lucky Saint IPA 0.5% £5.8

SOFT DRINKS 
 
Coca Cola 330ml £4.9

Coca Cola Diet 330ml £4.9

Fanta 330ml £4.9

Appletizer 275ml £4.9

Fever-Tree Lemonade 200ml £3.7 
 
HOT DRINKS

Americano £4  

Flat White £4 

Latte £4  

Cappuccino £4  

Espresso £3 

Hot Chocolate £4 

Tea £4

English Breakfast, Green, Earl Grey,  
Lemon and Ginger, Moroccan Mint

ICED DRINKS 

Iced Americano £4 

Iced Latte £4 

Iced Vanilla Latte £4.5 

Iced Mocha £4.5

Our food is prepared in kitchens where allergens are handled, alongside allergen-free 
ingredients. Some of our dishes are complex and made from lots of different ingredi-
ents with some of the carrying ‘may contain’ allergens warnings. For these reasons, 

no dish can be guaranteed to be completely free of allergens. A discretionary service 
charge of 12.5% is added to the bill.
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Food served 12pm – late, Monday to Saturday

SNACKS

Crispy Fried Gnocchi, Pesto, Parmesan £7 

Charred Rosemary Focaccia, Extra Virgin Olive 
Oil, Balsamic £6.50 (ve) 

Nocellara Olives, Orange, Thyme, Chilli £6 (ve)
 
Roasted Red Pepper Hummus, Charred Pitta 
£6 (ve)

Honey, Jalapeno & Lemon Mixed Nuts £5 (v)

SMALL PLATES

Korean Fried Chicken, Gochujang Ketchup, 
Pickled Cucumber £13 

Salt & Pepper Squid, Garlic Aioli £10 

Falafel, Red Pepper Hummus, Tahini, 
Sumac Pickled Onions £9 (ve)

LARGE PLATES

8oz Rump Steak, Triple Cooked Chips, 
Chimichurri £22 

Hot-Smoked Salmon Caesar Salad, Caesar 
Dressing, Shredded Gem, Parmesan, 
Focaccia £13 

Smoked Cumberland Hot Dog, Brioche Roll, 
Gochujang Ketchup, Crispy Onions, 
Skin On Fries £17 

Double Cheeseburger, Brioche Bun, 
Shredded Gem, Relish, Skin On Fries £18 

Pea and Mint Risotto, Feta, 
Smoked Chilli Crumb £14 (v) 

Heritage Tomato Salad, Shredded Gem, 
Whipped ‘Feta’, Balsamic £12 (ve)
 
VOYAGERS PINSAS 
Handmade flatbread pizza

Spiced Pork & Chorizo, Cannellini Bean Puree, 
Cider and Almond £12 

Roast Tomato, Whipped ‘Feta’, Basil Pesto (v) 
£10  

 
SIDES 

Triple Cooked Chips £6 (ve) 

Salt & Pepper Fries £6 (ve) 

Charred Tenderstem Broccoli, 
White Bean Puree, Toasted Seeds £7 (ve) 

Watermelon, Feta and Mint Salad £6 (v) 

Our food is prepared in kitchens where allergens are handled, alongside allergen-free 
ingredients. Some of our dishes are complex and made from lots of different ingredients 

with some of the carrying ‘may contain’ allergens warnings. For these reasons, no dish can 
be guaranteed to be completely free of allergens. A discretionary service charge of 12.5% 

is added to the bill.

GIN SPRITZES

Malfy Gin is a premium Italian Gin inspired by the 
Amalfi Coast. Distilled in Italy using the finest 
ingredients including handpicked juniper, Italian 
lemons, some Sicilian pink grapefruits and some 
Sicilian blood oranges. 
 
Arancia Spritz
Malfy con Arancia, Grapefruit Cordial, Orange 
Bitters £10 

Gin Rosa Spritz
Malfy Gin Rosa, Summer Fruit Cordial, 
Peychaud’s Bitters £10 

Limone Spritz 
Malfy con Limone, Orange Cordial, 
Angostura Bitters £10

NON-ALCOHOLIC SPRITZERS

0% Rosa Spritz
Beefeater 0%, Orange Cordial, Angostura Bitters 
£7.5 

0% Arancia Spritz
Beefeater 0%, Grapefruit Cordial, Orange Bitters 
£7.5 

0% Spritz
Beefeater 0%, Orange Cordial, Angostura Bitters 
£7.5 

WINE	                                                        175ml     Bottle

Antonio Rubini Pinot Grigio, 
Venezie, Italy 
 
Babydoll Sauvignon Blanc, 
Marlborough, New Zealand 
 
Los Romeros Merlot, 
Central Valley, Chile 
 
Viña Real Rioja Crianza, 
Rioja, Spain 
 
Antonio Rubini Pinot Grigio  
Rose, Venezie, Italy 
 
Chateau d’Esclans Whispering  
Angel Rose, Provence, France

SPARKLING WINE  

Galanti Prosecco Spumante, 
Veneto, Italy 
 
Balfour Leslie’s Reserve Brut, 
Kent, England                                         

Our food is prepared in kitchens where allergens are handled, alongside allergen-free 
ingredients. Some of our dishes are complex and made from lots of different ingredients 

with some of the carrying ‘may contain’ allergens warnings. For these reasons, no dish can 
be guaranteed to be completely free of allergens. A discretionary service charge of 12.5% 

is added to the bill.
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