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Padron peppers, romesco, aged balsamic VG GF 9.—

Butter bean hummus, spiced shiitake & aubergine, chilli oil, house flat bread VG  9.  50

Burrata, beets, pistachio, aged balsamic, sorrel, crostini V 9. 50

Crispy squid, plum sauce, basil, lime 9.50

Scamorza & leek croquettes, apple chutney, parmesan, lemon V 9.50

Flat-iron chicken, jersey royals, samphire, shaved raw vegetable, aioli, chicken jus GF 20.—

Flat-iron steak, hash brown trimmings, béarnaise GF  22.—

Roast seabass, datterini tomatoes, chickpeas, olives, soft herbs, 
preserved lemon dressing  20.—

Grind cheeseburger, dijonnaise, crispy shallots, pickle, skin-on fries 17.50

Buttermilk fried chicken sando, hot sauce, slaw, pickled jalapeño, skin-on fries 17.50

Prawn katsu, tempura prawn, dijonnaise, cabbage, shallots, skin-on fries. 20.50

Chicken caesar salad, baby gem, croutons, anchovy, aged parmesan 16.50

Roast vegetables, radicchio, almonds, quinoa, aged balsamic VG 12.50

Buttermilk fried mushroom sando, hot sauce, vegan aioli, skin-on fries VG  16.50
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VG - Vegan, 
V - Vegetarian,  

VGR - Vegan on request, 
GF - Gluten-Free.

Please let us know of any allergies before ordering.  
Substitutions will be charged as additions.
Discretionary service of 12.5% will be added to your bill. 
We are a cashless business so only cards accepted.
No laptops after 6pm.

Printed on G . F Smith Extract, a paper made from recycled coffee cups produced in the UK.

April 2024

You can only order bottomless if you line your stomach 
with a main or two items from the sharing section.
Available every Saturday from 5pm.
90 minutes of as much as you can (responsibly) drink.

Prosecco 22.– / Tommy’s Margarita 27.- /
Espresso Martini 27.– /  Lychee Martini  27.–/
Draft Lager 25.-

Bottomless Nights

Grind House Blend tiramisu V 9.—

Burnt cheesecake, sour cherry molasses 8.50

Chocolate fondant,  Guanaja 70% chocolate fondant, Jude’s vanilla ice cream V 8.—


