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Wine Bar & Liquor Loft

LUNCHTIME
12 - 3pm
Monday - Friday
Sourdough Sandwiches
Tempura Tenderstem Broccoli | Roasted Beetroot Hummus | Mint ‘Yoghurt’ [VG]

Grilled Cheese | Mayfield, Poacher 50 & Mozzarella | Fig Chutney | Grape & Pickled
Celery Salad [V]

Crispy Prawn | Tartare Sauce | Gem Lettuce | Dill Pickle
Baron & Bacon | Baron Bigod | Treacle Bacon | Salad Leaf

Cheese Steak | Seared Steak | Grilled Onions & Peppers | Fondue Sauce
Add Skin on Fries £4

Small Plate Lunches

Served with either Skin on Fries or Dressed House Salad
f11.00

fo.50
fi0.50
fi1.75

f12.50

fi4.00

Sweet Potato, Coconut & Chilli Soup | Spring Onion | Crumbled Graceburn Cheese [V][NGCI]

Crispy Fried Spenwood Cheese | Seville Orange Marmalade | Pickled Carrot | Fig Chutney [V]

Brulee’d Driftwood Goat’s Cheese | Our Sourdough | Dressed Salad [V] [NGCIA]
King Prawns in Garlic & Chilli Oil | Our Sourdough [NCIA]

Roasted Beetroot Hummus | Crispy Chickpeas | Pomegranate | Mint ‘Yoghurt’ | Our

Sourdough [VG] [NGCIA]

Mussels | Tomato, Chorizo & White Wine | Our Sourdough [NGCIA]

Apple & Bourbon Pork Belly | Apple, Caper & Red Onion Salad | Charred Gem | Balsamic

[NGCI]

Duck Bon Bons | Hoisin Sauce | Cucumber | Spring Onion

Our kitchen may contain trace elements of all allergens, we cannot guarantee absolutes. Please inform the team of any

allergies upon ordering and ask the team for the full allergen matrix.

NGCI - non-gluten containing ingredients | NGCIA - non-gluten containing ingredients available (may need to

substitute or remove an element) | V - vegetarian | VG - vegan | VGA - Vegan Available
A discretionary 10% service charge will be added to your bill and all tips go directly to the team.



