Nibbles

Nocellara olives o0y (v) 5.00

Breads

Rosemary & sea salt focaccia with Nocellara olives, blended cliva oil and aged balsamic (pb) (v) 650

Whipped feta dip with roasted garlic oil, chill, lemon, toasted pine nuts & grilled flat breads ¢v) 800

Small Plates
Crispy Norfolk chicken wings 850

Wing Flavours

Spicy buffalo & blue cheese » Sticky Korean (pb) ¢v)

Edamame dip with toasted sesame seeds & flatbread (o) (v) 6.95
Wild mushroom Scotch egg with truffle aioli ¢v) 9.80

Crispy whitebait served with tartare sauce  9.00

Starters

Bruschetta with feta, marinated tomatoes, black olive & pesto (pb) (v 8.00

Beef short rib bao bun with Bourbon maple glaze, aioli, coriander and peanuts 8.00

Dashi poached prawn cocktail with brown crab Marie Rose, sweet & sour tomatoes, croutons & pickled samphire  10.50
Roasted Mediterranean vegetable, fregola & herb salad (p0) (v) 750

Creamy burrata with Isle of Wight tomatoes, basil pesto & toasted pine nuts ¢v) 12.00

Confit pork belly with apple & celeriac remoulade & pickled cucumber 9.50

Chicken empanadas served with chimichurridip 9.00

Sharers

Nachos to share tortilla chips, melted cheese, guacamole, fresh salsa, sour cream & jalapenos (v) 14.00
Baked Camembert with garlic & rosemary, served with chilli & tomato jam & ciabatta crostinis ¢v) 18.00

British 'Cobble Lane' charcuterie for 2: Coppa, bresaola, chorizo, salt & pepper salami, olives, pickles, focaccia,
sourdough bread & blended oliva cil 2200

Sandwiches & Toasties

Roast sirloin of Owton's beef & watercress with tomato and horseradish served with triple-cooked chips  13.00
Beer battered fish fingers with baby gem & tartare sauce 1050

B.L.T. Mrs Owton's bacon, baby gem & beef tomato served with triple-cooked chips  9.95

Halloumi wrap with pickled red cabbage, piguillo peppers and sriracha sauce served with triple-cooked chips (v 10.95

Applewood smoked Cheddar with balsamic onion (v 9.95



FULLER’S

Mains

Char-grilled leg of lamb steak served with broad beans, pomegranate, pearl barley, fresh herbs, pecorino and salsa verde
24.00

Norfolk chicken Milanese with charred hispi cabbage, tomato, caper & brown butter sauce 18.00
Pan-roasted salmon with brown shrimp salad, sauce vierge & roasted new potatoes 2200

Pan roasted gnocchi & Caponata vegetables with roasted violet artichokes & crispy basil (pb) (v 17.00
Cheeseburger with Monterey Jack Cheddar, pickle, burger sauce & chips  17.50

Add on

Mrs Owton's streaky bacon 2.50

Pan-roasted duck breast with cashew cream, grapefruit, avocado and bitter winter leaf salad  21.00

Beer battered haddock triple cooked chips, crushed minted peas, curry & tartare sauce, lemon  18.50

Made in Hackney plant-based burger; a quinoa & beetroot jerk seasoned burger. Topped with smoky Applewood”
Vegan cheese, plant-based mayo, tahini-dressed kale, balsamic beef tomato and triple cooked chips. 50p from each burger sold
will be donated to the @MadeinHackney charity. ¢pb) (v) 16.50

Felix’'s fish pie with wholegrain mustard & Cheddar mashed potato top and with peas & leeks 17.50

225g Owton's sirloin steak with truffle & lemon dressed watercress, Koffrman fries & choice of peppercorn or bearnaise
sauce 2600

Choose from

Peppercorm sauce

Sides

Sweet potato fries (pv) vy 500
Triple-cooked chips (pb) vy 500
Spring leaf salad (pb) (v) 450

Chargrilled long stem broccoli (pb) (v) 550



Puddings

Lime créme brilée with brown butter short bread ¢v) 8.00

Sticky toffee pudding with candied walnuts, vanilla ice cream & toffee sauce (v) 850

Banoffee pie tart with salted caramel, banana, vanilla cream & toasted cocoa nibs ¢v) 850

70% chocolate delice with raspberries & honeycomb (v 9.50

Tiramisu 8.00

Selection of ice-creams by the scoop (v

Ice Cream Flavours

Orange sorbet (pb) (v) 250 « Salted caramel (v) 2.50 « Raspberry ripple (v 2.50 « Vanilla ¢v) 250 « Strawberry (v) 250 «

Coconut (pb) (v) 250

A Treat to Finish

Mini chocolate brownie With a hot drink of your choice ¢v; 6.00

Mini sticky toffee pudding With a hot drink of your choice (v) 6.00

Hot Drinks

Americano (pb) (v)

Café latte (v
Cappuccino (v)

Flat white (v

Mocha (v)

Espresso (pb) (v)
Double espresso (pb) (v)
Double macchiato (v)
Hot chocolate (v)

Selection of Teas (pb) (v}



