
Seasonal bistro, bar & cafe
Brought to you by the Lonely Boy team

Kitchen

House bread with choice of Aioli or Mediterranean dipping oil v/ve

Gordal olives, sweet pickled chilli ve/gf

Marinated Anchovies, olive oil, parsley gf

fried aubergine, pine nuts, honey gf/v
chorizo picante, red wine, garlic & Bay gf

fried skin on potatoes, spiced tomato & garlic aioli ve/gf

4.5

5

7

Dessert
Chocolate Torte, clotted cream

White Chocolate burnt basque cheesecake, cherries gf

9.5

9.5

Smoked Almonds ve/gf 4.5

House Salad ve/gf

6oz steak, tarragon, Mushroom & truffle or garlic 
& chilli butter  gf

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

order

Snacks

Roasted Carrots, cumin, Spicy honey, whipped ricotta GF/V

Fennel, apple, manchego, dill & cornichon dressing     gf/V
Rosemary & Garlic Lamb ribs, wild garlic, feta & walnut pesto

Tiger prawns, squid  with garlic, white wine & n’duja tomato sauce 

9

8

5.5

15.5

10

12.5

11

16

v = vegetarian
ve = vegan

gf = gluten free

14

English asparagus, crushed jersey royals, 
cornichon & caper aioli, quail eggs

16

Dressed Crab, egg mimosa, brown meat mayonnaise, pickles 
& toasted sourdough

18

pil-pil crispy cod pieces, lemon aioli 16

Beetroot, Blood orange & goats cheese Salad     v 12.50
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