JAMIE OLIVER
— KITCHEN —

THE GREATEST HITS FROM JAMIE’S TRAVELS - MODERN CASUAL DINING AT ITS BEST
WITH FANTASTIC SUSTAINABLE, HIGHER WELFARE & FREE RANGE PRODUCE

SMOKY MUHAMMARA

Sweet red pepper dip, walnut
dukkah, seeded crackers

VE7.5

SESAME BEEF TATAKI

Seared beef fillet, ginger ponzu, lime-dressed

SMALL PLATES

GARLIC PIZZA BREAD

Oozy mozzarella, Parmesan,
crispy rosemary

7.5

cucumber & spring onions, wasabi mayo, crispy garlic

21.9

BIG PLATES

HALLOUMI FRIES
Pomegranate jewels & molasses,
mixed spice, minty yoghurt
VvV 139

SPANISH GARLIC PRAWNS

Smoky paprika oil, charred sourdough,
fresh parsley

17.9

Have one to yourself, or share with the table, like Jamie would!

SENSATIONAL SALMON

Roasted salmon fillet, luscious fish veloute,
capers & cucumber, black rice, pea tendrils

27.9

WILD MUSHROOM RISOTTO

Creamy carnaroli rice, garlicky mushrooms,
Parmesan

23.9

TAGLIATELLE BOLOGNESE

Rich beef & tomato ragy, fresh pasta,
creamy cheese Béchamel, Parmesan

239

HARISSA-ROAST CAULIFLOWER

Creamy cauli purée, spiced hazelnut

& sesame dukkah, pomegranate jewels

VvV 17.9

CHICKEN & HERBY BARLEY
Chargrilled chicken breast,
green harissa & grains,

baby carrots, rich madeira sauce
249

BANGERS & MASH

Charred Rostbratwurst Sausages, buttery
mashed potato, onion & Chianti gravy,
watercress
17.9
CHICKEN PARMIGIANA
Crispy breaded chicken breast, oozy mozzarella,
sweet tomato sauce, Parmesan, peppery rocket

249

GRILL

RIB-EYE
Aged 280g Black Angus steak
cooked to your liking,
lime-glazed pineapple,
your choice of side & sauce
38.9
SAUCES: Green mojo | Garlic butter

SPICY LAMB CHOPS

Fragrant Thai red curry-marinated
charred chops, green bean & Thai basil salad,
sesame nut crunch, lime
32.9

PIZZA

MARGHERITA

Crushed-tomato sauce, mozzarella,
Parmesan, fresh basil

14.9
ADD: Spicy meat 2

BUFFALO CHICKEN

Spicy tomato sauce, mozzarella, Buffalo chicken,
Frank’s hot sauce, celery, spring onions,
ranch dressing, fresh coriander

19.9

BUNS

ADD: Chips 4

KITCHEN BURGER

Beef patty, crispy bacon,
oozy aged Cheddar, pickles,
bourbon sauce, mustard,
hot sauce, brioche bun

17.9

CHICKEN KATSU
Crispy crumbed chicken,

curry mayonnaise, zingy slaw,
toasted bun, pickles

SALADS

ADD:
Grilled chicken 5.5
Smoked salmon 5.5

Prawns 7

ULTIMATE CAESAR

Crunchy lettuce, cucumber,
radish & onion, crispy croutons & shallots,
Parmesan, creamy dressing

VvV 15.9

SUPER FOOD

Avocado, sprouting broccoli,

FOUR CHEESE 18.9 .
roasted beets, fennel, pulses & grains,
Parmesan Bechamel sauce, Scarmorza, herbs, chilli, Jamie’s spicy seeds,
buffalo mozzarella, fresh ricotta, PORTOBELLO vinaigrette
caramelised onions, chilli flakes Juicy marinated mushroom, Gruyeére cheese, VE 17.9
17.9 Sriracha mayonnaise, lettuce & mojo verde,
shoestring fries
MEDITERRANEAN VEG v 18.9
Crushed-tomato sauce, mozzarella,
roasted peppers, onions & broccoli,
olives, feta, red onion
VvV 16.9
SIDES
CHARRED ROCKET CHIPS BUTTERY SAFFRON
BROCCOLI SALAD Rosemary salt MASH AUBERGINES
Garlic, chilli, Radicchio, Parmesan, VE 6.9 Creamy mashed potato, Tender baked aubergines,
Brazil nuts lemon dressing fresh chives, olive oil zingy saffron yoghurt, raisins,
VE 7.9 7.9 V 6.9 toasted pine nuts. fresh parsley
V79

V = Vegetarian VE = Vegan

All prices in euros. Please speak to staff about dietary requirements before you order & our staff will advise on alternative dishes. We can’t guarantee our dishes are allergen free. Olives may contain stones.




