
Stove Bar Menu

Pizza

Margherita (v) ................................................
buffalo mozzarella, tomato base, fresh basil

 £14

Air-Dried Ham ...............................................
rocket, figs, honey, mozzarella, tomato base

 £15

Garlic Mushrooms (ve) ..................................
crispy onions, spinach, white garlic base

 £14

Burgers
all served with Pierre Koffmann’s french fries

Smoky Bacon & Cheese Smash Burger .......
two smashed beef patties, american cheese, 
streaky bacon, lettuce, pickles, burger sauce

 £19

Buttermilk Fried Chicken Sandwich ..............
lettuce, pickles, garlic mayo

 £12.95

Halloumi Stack (v) ..................................
tzatziki, flat mushroom, pickled chilli peppers, 
sriracha mayo, spring onions, lettuce

 £15.5

Onion Bhaji Burger (ve) .................................
pickled red cabbage & onion slaw,
mango chutney, plant-based mayo, mixed leaf

 £16.95 Sides

Fries (ve) .......................................................  £5

Truffle Fries ...................................................  £6

Carrots, Goat’s Curd, Pine Nuts (v) ...............  £5

Ratte Potatoes, Shallots, Capers, Gherkins,
Chives (v) ......................................................

 
£5

Mac & Cheese ..............................................  £5

Salads

Chicken Caesar Salad ..................................
anchovies, chicken fat croutons, baby gem, 
parmesan

 £18

Beetroot & Goats’ Cheese Salad (v) ..............
red and golden beetroot, red chicory, frisée, 
black olive crumb

 £16

Small Plates

Charred Hispi Cabbage (ve) ..........................
black garlic, truffle, ajo blanco

 £10

Buttermilk Chicken Waffle .............................
chive sour cream, maple syrup

 £10

Citrus Cured Salmon ....................................
pickled mooli, dill emulsion, ponzu dressing, 
fennel & caraway seed cracker, fresh apple

 £12

Burrata (v) ....................................................
Isle of Wight tomatoes, romesco, focaccia,
salsa verde

 £12

Duck liver parfait ...........................................
orange & mustard seed chutney, brioche

 £12

Salt Cod Croquette ......................................
fennel, black garlic emulsion

 £8.5

Deep-Fried Baron Bigod ...............................
tomato relish

 £10

Wild Mushrooms on Sourdough Toast (ve) ....
whipped plant-based feta, gremolata

 £10

Snacks

Rosemary Focaccia (ve) ................................
olive oil, balsamic vinegar

 £6

Sourdough (v) ...............................................
seaweed butter, plant-based herb butter 

 £6

Stottie Cake .................................................
beef fat butter, beef featherblade, lovage, shallot

 £5

Chorizo ........................................................
honey, red wine

 £7

Pork & Leek Sausage Roll ............................
brown sauce

 £6

Honey & Mustard Sausages .........................  £5

Crayfish Popcorn ..........................................
malt vinegar, dill

 £7.5

Haddock goujons ........................................
tartare sauce

 £5

Marinated gordal olives (ve) ...........................
lemon, garlic, chilli, coriander

 £6

Padron Peppers (ve) .....................................
sea salt, black pepper

 £5

price £. We have added a discretionary service charge of 10%. Please let your server know if you wish for this to be removed. v = vegetarian  ve = vegan

Allergies & Intolerances Some food and drinks may contain nuts and other allergens. If you have an allergy, please speak to our team when ordering. All our food is prepared in an environment 
where allergens are present. While our team takes every reasonable precaution, we cannot guarantee to be trace-free. 
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