
T H E  F R U S T R A T E D  C H E F

Menu
Our dishes come out as and when they are ready.
For more information, please ask a team member.

T O  P I C K  A T

Breads G £4.00
Extra virgin olive oil, balsamic vinegar

Gluten-Free Seeded Loaf £4.00
Olive oil, balsamic

Mixed Olives Ve £4.00

Frites Ve £4.00
Smoked paprika, aioli

Selection of Cured Meats £6.00

Roast Carrot Hummus G, N £5.75
Pita, candied cashews, coriander oil

Pot of Aioli £1.25

F I S H

Cod Cheeks Scampi G £9.55
Minted pea purée, lemon, fried capers

Garlic Prawns D £9.25
Harissa, browned butter, coriander

Cured Salmon £9.25
Roasted pumpkin, coriander, chimichurri

Fish Croquettes G, D £9.00
Chorizo, picante salsa, olive, parsley

G GLUTEN N NUTS D DAIRY Ve CAN BE VEGAN Gfa CAN BE GLUTEN-FREE

Please inform our team of any allergies or dietary requirements, including vegan.



T H E  F R U S T R A T E D  C H E F

Menu
M E A T

Greek Chicken D £10.00
Oregano, lemon, tzatziki, pomegranate

Teriyaki Chicken Meatballs £9.50
Mooli, coriander

Lamb Skewer £10.25
Garlic toum, chickpea, coriander

Pulled Gressingham Duck £9.50
Hoisin emulsion, cucumber, crispy leeks

Sautéed Chorizo £8.50
Pearl onions, red wine and honey reduction

Crispy Korean Beef Bao Buns G £9.75
Sesame, carrot

V E G E T A R I A N

Fried Halloumi N, D £8.00
Spiced fig and apple jam, almonds, thyme

Bang Bang Cauliflower £8.00
Spring onion, chilli, toasted sesame

Asian Slaw N, Ve £7.00
Pineapple, caramelised peanuts, coriander

Dauphinoise Potato D £8.00
Black garlic, spring onion

Patatas Bravas Ve, Gfa £6.50
Aioli

Greek Salad D £7.25
Feta, tomato, cucumber, olives, onion, pepper

A  N O T E  O N  S E R V I C E

Tables of six or more are subject to a discretionary 10% service charge.
All gratuities go to everyone who has helped serve you today.

G GLUTEN N NUTS D DAIRY Ve CAN BE VEGAN Gfa CAN BE GLUTEN-FREE

Please inform our team of any allergies or dietary requirements, including vegan.


