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/\ N D R E / \ Vita Amica Prosecco Lucia NV - Veneto, Italy 125mI 7

WINTER MENU Champagne Blanc De Noirs ‘Cuvee Speciale’ NV - Renard

Barnier, Villevenard, France. 125ml |3

BAR SNACKS PLATTERS
Gordal Olives - 4 Cured Meats Selection, Cornichons, Olives - |8
Salted Almonds - 4.5 Chorizo, Salsichon, Lomo

Woasabi Peas - 2.5
Pepper Discs- 2.5
Chili Thai Crackers - 2.5

Cheese Selection, Crostini, Blackcurrant Chutney - 16
Yorshire Blue, Baron Bigot, Montgomery Cheddar

SMALL PLATES
Homemade Focaccia - 4.5 Charred Chicken Wings, Chilli Sauce - 7

Crispy Cauliflower, Harissa Mayo [VG] - 5.5 Crispy Ox Cheeks, Horseradish Creme Fraiche - 9
Grilled Calcots, Romesco Sauce [VG] - 9 Haddock Fishcakes, Tartare Sauce - 7.5

Padron Peppers [VG] - 6.5 Spicy Prawns Skewers, Stem Ginger Mayo - 10.5
Cheese Croquettes, Aioli [V] - 6.5 Boquerones, Piquillo Peppers - 7.5
Scotch Egg, Mustard - 8 Smoked Mackerel Paté, Pickles, Sourdough - 7

Merguez Sausage, Tahini Yoghurt - 7.5

Yorkshire Beef Burger, Coleslaw & Pickles in a Brioche Bun & Chips 15.5

or Chicken Caesar Salad, Bacon, Boquerones, Dressing 14

LUNCH OFFER - MAIN COURSE + GLASS OF WINE: £15

‘(Includes a 125ml of house wine, soft drink or beer. Please see a member of the team for selection):

SIDE DISHES DESSERTS
Triple Cooked Chips - 5 Apple & Rhubarb Crumble, Vanilla Ice Cream - 7.5
Mixed Leaf Salad - 5 Churros, Dark Chocolate Sauce - 6.5

* VG: Vegan
* V: Vegetarian

A discretionary 12.5% service charge will be added to your bill.
All ingredients may not be listed, please advise of any allergies.



ANDREA

WINE BY THE GLASS

SHERRY v vt e 100ml

Manzanilla 'Deliciosa’ Pago de Miraflores - Valdespino, Andalucia, Spain (V)
Crisp dry sherry at its best. Tangy, almonds & preserved lemon, marzipan, bone dry.

SPARIKLING v vt ee e e e e e e [25ml

Vita Amica Prosecco Lucia NV - Veneto, Italy
Modern, effervescence and lively. The perfect way to start.

Champagne Blanc De Noirs 'Cuvée Spéciale’ NV - Renard Barnier, Villevenard, France [V]
Rich & intense, butterscotch, brioche & ripe golden apple goodness.

El Abastos Torrontes 2022 - Mendoza, Argentina
Apricot, rose petal aroma supported by refreshing acidity & a light body.

Vita Amica Sofia Pinot Grigio 2022 - Veneto, Italy
A sophisticated yet fun expression of Italy's favourite grape variety.

Moulin De Gassac Blanc 2022 - Languedoc, South West France
Quite vinous, herbal style of white with dried fruit segueing into fennel.

Red Rock Chardonnay 2022 - South East Australia
Crisp with delicious flavours of lime and passionfruit, perfectly balanced.

Rias Baixas Albarifio 'Sentidino' 2022 - Bodegas Gallegas, Galicia, Spain [V]
Tangerine & jasmine, grassy & zesty acidity with juicy grapefruit & white peach.

Secateurs Rosé 2023 - AA Badenhorst, Swartland, South Africa [V]

Made by Swartlan hero Adi Badenhorst, this dry yet fruity rosé is aromatic & recurrant-laden.

Ciu Ciu Rosso Piceno 'Bacchus' 2021 - Marche, Italy
Delightful nose of strawberry, morello cherry and liquorice root.

Zweigelt 2020 - Cristoph Bauer, Niederosterreich, Austria [ORG] [V]
Deep & dark blueberries, sour cherry & spice and a lovely crunchy strucure.

Marlborough Pinot Noir 2021 - Ribbonwood, New Zealand [V]
Spiced cherries, wild strawberry and a sprinkling of chopped garden herbs.

Medoc Cru Bourgeois 2016 - Chateau Patache d'Aux, Bordeaux, France [V]
Ripe dark fruits, blackberries, plums & fresh spices. Oak adds depth and a smoky edge.

Chianti Classico 2020 - Fontodi, Tuscany, Italy [ORG] [BIO] [V]
Dark plum & sour cherry, fresh tobacco leaf & leather, elegant and silky smooth.

Jurancon Doux 2021 - Domaine Laguilhon, South West, France [V]
Exotically sweet with pineapple, mango, honey blossom & lemon curd.

Tawny Port 10 Year-Old - Sandeman, Douro, Portugal [V]

Dried red berries, ground nuts, sweet yet fresh, warming. Drink either with or instead of dessert!
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