
Small plates all at 8.— 
Order 3 for £22, 4 for £29 or 6 for £40

Chilled.
Heritage beetroots, tomato, dukkah VG

Buffalo mozzarella, house pickles, grilled ciabatta V

Devon crab crumpet, St ewe’s egg, yuzu hollandaise
Red pepper hummus, flatbread, spiced peanuts VG

Whipped cods roe, rye crisp, castelfranco
Vegetable summer rolls, plum sauce VG

Hot.
Charred green onions, romesco, Marcona almonds VG

Lamb belly, spring peas, mint, thick cut bacon 
Roast trout, curried corn, asparagus, samphire
Tiger prawns, confit garlic, chilli, lime 
Grilled asparagus, purple sprouting broccoli, vegan wild garlic aioli VG

Fried.
Chicken wings, house hot sauce, sesame, chilli, coriander
Polenta fries, parmesan, saffron aioli V

Aubergine, date molasses, sesame, chilli, vegan aioli VG

Squid, lime aioli, crispy basil, chilli
Croquettes, spinach & goats cheese V

Sandwiches all at 15.—
All served with skin-on fries 

Grind cheeseburger, gherkin, house mayo, crispy shallots 
Korean fried chicken, hot sauce, slaw, pickled jalepeño 
Pork katsu, cabbage, mustard mayo, house pickles
Add. fried egg 1.50 / avocado 3.—  / thick cut bacon 5.—

Desserts.
Chocolate and hazelnut profiteroles, vanilla ice cream 8.—
Salted caramel custard tart, crème fraiche 7.—
Pistachio & orange tiramisu 7.—
Chocolate fondant, summer berries 7.—
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Invisible Chips.
Add a portion of invisible chips for £3 and we’ll 
match it in donation to Choose Love, charity 
doing whatever it takes to help refugees and 
displaced people from the war in Ukraine.

Take a Coffee Tin Home for £5.
When you spend £25 or more on coffee, food 
or cocktails, pick up a tin of our compostable 
Nespresso pods to take home for £5 (usually £10). 
You’re welcome.*

VG for Vegan, V for Vegetarian, VGR for Vegetarian & Vegan on Request, GF for 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. Please, no laptops after 6pm.
*One Coffee Tin per £25 spent
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Grind Espresso Martini
Grind House Blend, Absolut vodka

Pineapple Rum Punch 
Koko Kanu coconut rum, Wray & Nephew 
rum, roast pineapple syrup, lime

Summer Margarita
El Sueno Tequila, Aperol, lime, agave

Green Goddess
Hendricks Neptunia gin, Chartreuse, matcha 
syrup, elderflower, ginger ale, lemon

Seasonal Cocktails.


