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SNACKS

HOUSE BREAD WITH CHOICE OF ALOLI OR MEDITERRANEAN DIPPING OIL V/VE 0.5
GORDAL OLIVES, SWEET PICKLED CHILLI VE/GE 5
SMOKED ALMONDS VE/GF 4.5
MARINATED ANCHOVIES, OLIVE OIL, PARSLEY GF 1
KITCHEN

FRIED SKIN ON POTATOES, SPICED TOMATO & GARLIC AIOLI VE/GF 8
60Z STEAK, TARRAGON, MUSHROOM & TRUFFLE OR GARLIC s s
& CHILLI BUTTER GF '
FRIED AUBERGINE, PINE NUTS, HONEY GF/V 9
CHORIZO PICANTE, RED WINE, GARLIC & BAY GF 10
ROASTED CARROTS, CUMIN, SPICY HONEY, WHIPPED RICOTTA GF/V 12,5
FENNEL, APPLE, MANCHEGO, DILL & CORNICHON DRESSING  GF/\ 1
ROSEMARY & GARLIC LAMB RIBS, WILD GARLIC, FETA & WALNUT PESTO 1
BEETROOT, BLOOD ORANGE & GOATS CHEESE SALAD 12.50

TIGER PRAWNS, SQUID WITH GARLIC, WHITE WINE & N'DUJA TOMATO SAUCE 16

HOUSE SALAD VE/GF 5.5

ENGUISH ASPARAGUS, CRUSHED JERSEY ROYALS,
CORNICHON & CAPER AIOLI, QUAIL EGGS

DRESSED CRAB, EGG MIMOSA, BROWN MEAT MAYONNAISE, PICKLES 18
& TOASTED SOURDOVUGH

PIL-PIL CRISPY COD PIECES, LEMON ALOLI 16
DESSERT

CHOCOULATE TORTE, CLOTTED CREAM 9.5
WHITE CHOCOLATE BURNT BASQUE CHEESECAKE, CHERRIES GF 9.5

PLEASE LET US KNOW IF YOU HAVE ANY
V= VEGETARIAN
VE = VECAN ALLERGIES BEFORE PLACING AN
GF = GLUTEN FREE ORDER



	Snacks
	Seasonal bistro, bar & cafe
	Brought to you by the

	Lonely Boy team
	House bread with choice of Aioli or Mediterranean dipping oil v/ve
	Gordal olives, sweet pickled chilli ve/gf
	Smoked Almonds ve/gf
	Marinated Anchovies, olive oil, parsley gf
	4.5
	4.5



	Kitchen
	fried skin on potatoes, spiced tomato & garlic aioli ve/gf
	6oz steak, tarragon, Mushroom & truffle or garlic  & chilli butter  gf
	fried aubergine, pine nuts, honey gf/v
	chorizo picante, red wine, garlic & Bay gf
	Roasted Carrots, cumin, Spicy honey, whipped ricotta GF/V
	15.5
	12.5

	Fennel, apple, manchego, dill & cornichon dressing     gf/V
	Rosemary & Garlic Lamb ribs, wild garlic, feta & walnut pesto
	Beetroot, Blood orange & goats cheese Salad     v
	12.50

	Tiger prawns, squid  with garlic, white wine & n’duja tomato sauce
	House Salad ve/gf
	English asparagus, crushed jersey royals,  cornichon & caper aioli, quail eggs
	Dressed Crab, egg mimosa, brown meat mayonnaise, pickles  & toasted sourdough
	pil-pil crispy cod pieces, lemon aioli
	5.5


	Dessert
	Chocolate Torte, clotted cream
	White Chocolate burnt basque cheesecake, cherries gf
	9.5
	9.5

	please let us know if you have any allergies before placing an order


