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& BUBBLES

DELICIOUS HOMEMADE BRIOCHE ROLLS WITH A CHOICE OF
SEAFOOD, GOURMET HOTDOG OR VEGETARIAN FILLINGS

ENJOY WITH A GLASS OF BUBBLES!
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Poached lobster, baby gem lettuce, carrot, mooli,
pea shoots, orange & lobster mayonnaise
in a homemade Brioche roll 23.00

* % %
PAIRED WITH BUBBLES
Loaded Lobster & glass of house Champagne 34.50
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Prawns, baby gem lettuce, guacamole,
celery, cucumber, cocktail sauce
in a homemade Brioche roll 13.50

* % %

PAIRED WITH BUBBLES

Prawnstar & glass of house Prosecco 18.50
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Classic pork Frankfurter, red pepper relish, pickled

gherkins, deep fried shallots, ketchup, American
mustard in a homemade Brioche roll 12.00

* % %
PAIRED WITH BUBBLES
Poshdog & Rebellion Blonde beer 18.00
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Pea shoots, grilled aubergine, grilled diced tofu,
wasabi mayonnaise, toasted sesame seeds
in a homemade Brioche roll (v) 10.50
* % %

PAIRED WITH BUBBLES
Veggie Rollover & house Gin, Fever Tree Tonic 16.00

Gluten-free Brioche rolls available upon request

—— BURGERS,FRIES & SAUCES

SKINDLES' SPECIAL BURGER 19.50
Beef or chicken breast cheeseburger with crispy
shallots, Emmental cheese, tomato relish & French fries

Add dry cured bacon 21.50

SKINDLES' VEGETARIAN BURGER 19.50
Fable pulled shiitake mushrooms with crushed
avocado & lettuce, tomato relish & French fries (v)

FRENCH FRIES 5.50
Deep fried potato chips (v) (vg)

SWEET POTATO FRIES 6.50
Deep fried sweet potato chips with lime

soured cream dip (v) (ngci)

SKINDLES’ ROSEMARY FRIES 6.50
Deep fried potato chips with Parmesan

mayonnaise (ngci)

THAT'S YOUR CHOCO-LOT! 9.00
1scoop of vanilla ice cream, 2 scoops of chocolate
ice cream, Brownie, Chantilly & chocolate sauce (v)

COFFEE OR TEA OR HOT CHOCOLATE 5.00
With blueberry financier (v) (ngci)

DESSERTS & HOT DRINKS

APPETIZERS & SOUPS

BREAD BASKET & BUTTER 5.00

TOMATO & WATERMELON GAZPACHO 11.00
Vegan feta, fresh basil, pickled cucumber
& focaccia crouton (v) (vg)

MARINATED GREEN & PURPLE OLIVES 4,00
With peppers & garlic (v) (vg) (hgci)

CALAMARI 8.50
Breaded calamari rings with tartare sauce
MARINATED CHICKEN WINGS 9.00
With bois boudran sauce

GARDEN PEA & MINT HUMMUS 6.00

With garlic buttered flatbread (v)

MALDON CURE SMOKED SALMON 15.00
Sourdough bread, chive soured cream & capers

RASPBERRY CRUSH 9.00

1scoop of vanilla ice cream,
1scoop of raspberry ice cream, Chantilly & raspberry
coulis with fresh raspberries (v) (ngci)

(v)vegetarian (vg)vegan (ngci)jno gluten containing ingredients
Full allergen information is available upon request - please ask a member of our Management team
All prices are inclusive of VAT at the current rate. A discretionary 10% service charge will be added to your final bill




