
Nibbles

Herb & salt foccacia with homemade tzatziki 3.90               

Nocellara olives & Anchovies              5.50

Matcha popcorn with wasabi salt  4.50

Small plates

Freshly made to order small plates will arrive at your table as they are prepared.
Order individually or choose any 3 for 15.00.

Asparagus and poached free range egg with creamy hollandaise & truffle oil. (v) (gf) 5.50

Spicy lentil curry on a bed of crispy kale (ve) (gf)   5.50

Cured salmon with beetroot, capers and basil oil (gf)   5.95

Chorizo and halloumi in a rich, smoky tomato sauce   5.95 

Goats cheese, red pepper & garlic arancini balls (v)   5.75

Stir fried kung pao lotus root with yellow pepper puree (ve) (gf)  5.75 

Miso rice noodle broth with enoki mushrooms & baby lotus (ve) (gf)  5.95

Crispy tofu with teriyaki and wasabi sauce & fresh avocado (ve)  5.75

Patatas bravas - crispy potatoes in a smoky tomato sauce (ve) (gf)  3.95

To finish

Sheffield Fog Affogato
Homemade earl grey ice cream inspired by our famous tea latte; Sheffield Fog.  5.50
Served with a hot vanilla & gin drizzle (alcohol-free available, just ask) (gf) (v)

Cheese Selection     9.50
Three cheeses served with sourdough, crackers and chutney (available gf)

 

 

              

  

  

     
      
         

Allergens & Dietry Requirements

Please speak to a member of our brew crew before  ordering if you suffer from any food allergies or intolerances as not all ingredients are listed in our menu descriptions. 
Whilst every effort is made to minimise cross-contamination our ingredients and our dishes are prepared in an environment where allergens are present. 

Gluten free options available, please ask.   ve - vegan |  v - vegetarian |  gf - gluten free 
   

       

 

  

  

     
      
         

T  E  A     B  A  R    &    K  I  T  C  H  E  N

Chef Specials

Steamed bao buns with hoisin 
pork belly, anchovies & thai salad

8.50

Thai green ice cream
(v) (gf )

3.95


