


GRAZE PLATES

Delicious light bites. We recommend sharing two to three dishes.

CIRCE RECOMMENDS

SHARING CHARCUTERIE BOARD 21
serrano, milano, coppa ham, buffalo mozzarellaq,
pickles, olives, sun blush tomatoes
and toasted flatbread

CHARRED HISPI CABBAGE MISO 7.95
lemon grass and galangal glaze

RAS EL HANOUT ROASTED CARROTS 7.95
toasted hazelnuts, feta cheese and grilled orange dressing

FRIED HALLOUMI 8.5
honey and Aleppo chilli, fennel, and nigella seeds

SMASHED BRUSSEL SPROUTS 7.95
ranch dressing and bacon frazzle crunch

CHORIZO FLAT BREAD 9.5
rocket, smoked paprika labneh and grilled preserved lemon

BEETROOT HUMMUS AND FLATBREAD 7.95
pomegranate molassis,lemon and poppy seeds

PULLED VEGAN BEEF FLAT BREAD 10.5
red onion salad, pomegranate and tahini, garlic, and lemon dressing

MAPLE ROASTED PUMPKIN 8.5
ricotta, thyme and burnt gem salad

WINTER LEAF SALAD 8.5
pickled and candied walnuts and sherry and vinegar dressing

MOZZARELLA AND TRUFFLE ARANCINI 8.95
white mushroom and fresh portobello

GRAZE PLATES

Delicious light bites. We recommend sharing two to three dishes.

SPICED CHICKPEA CROQUETTES 8.95
chip shop curry sauce and coriander

CHILLI GARLIC PRAWNS 12.5
datterini tomato, basil and bruschetta

NORI DUSTED CALAMARI 12.5
squid ink aioli, seaweed salad, grilled lemon

CORN ON COB 7.5
toasted in chilli crema, crispy onions, coriander, lime

SAGE AND ONION CRUSTED CHICKEN STRIPS 9.5
gravy mayo
PIGS IN BLANKETS 8.5

honey mustard dressing

BURGERS

All our sumptuous burgers are served with fries,
ketchup, lettuce and burger sauce

AGED BEEF SMASH BURGER 15.95
two aged patties, mustard, ketchup, crisp lettuce, pickles and burger sauce
add bacon, cheese +2

DREDGED BUTTERMILK CHICKEN THIGH 15.95
hot sauce, blue cheese, onions, pickles and crisp lettuce

PLAICE GOUJON BRIOCHE BUTTY 14.95
tartare sauce, lettuce and american cheese

HALLOUMI BURGER 15.5
red pepper, portobello and green pesto

SALT AND PEPPER CHIPS 5
with a side of chip shop curry sauce +2

vegetarian vegan non—glu[en
Please tell your server any and all intolerances and allergies in your group. Due to the nature
of our venue we cannot guarantee that food prepared on the premises is free from allergic
ingredients.









