
S A N D W I C H E S  –  1 4

Traditional style, white or granary Hobbs House bread

Smoked salmon / cream cheese / dill (g/f/d)
Ham / tomato / mustard (mu/g/d/e)

Chicken / tarragon / avocado (mu/e/d/g)
Feta / red pepper / rocket (d/g/mu/ce/sd) (VE)

W R A P S  –  1 8

Crispy chicken / gem / sweet chilli (g/sd/mu/e)
Crispy mozzarella / rocket / black olive (d/sd/mu/ce/g/e)

Grilled prawn / tomato / iceberg (c/sd/mu/ce)



(V) Vegetarian, (VE) Vegan, (VOA) Vegan option available
(c) crustaceans, (ce) celery, (d) dairy, (f) fish, (p) peanuts (g) gluten, 

(l) lupin, (n) nuts, (mo) molluscs, (mu) mustard, (s) soya, 
(sd) sulphur dioxide, (se) sesame seeds, (e) egg

Please note that a discretionary service charge of 10% will be 
added to your food and beverage bill.

S M A L L  P L A T E S 

Padron peppers – 8
Garden pea falafel / wild garlic (se/n)– 8

Wood roast scallop / parsley / lemon (mo/mu/ce) – 12
Taramasalata / anchovy / pitta (f/e/sd/mu/g/s) – 10

Duck spring roll / plum (g/sd/mu/ce) – 9
Cold cuts / caper (ce/mu) – 11

House spiced almonds (n/mu) – 5
House olives – 5

Fries (ce) – 5


