
A food centric gastronomic family pub 

serving great beer, wine, cocktails, local 

cheese, and cured meats. The menu is 

inspired by the multicultural street food 

scene from the bustling City of London. 

We source local, seasonal, and organic 

produce, sustainable seafood, free range 

birds and natural meats whereever 

possible.

Small Fellows

Falafel sliders with mint tahini yoghurt, french fries and red onion pickles 10

Chicken shawarma turnovers, harissa, cucumber and mint salad 11

Belon oysters on half shell, mignonette and chives 6 for 16;

Little gem wedges, bacon, tomatoes, sourdough and buttermilk 9

Beets, melon, goat cheese, black olives and maple sherry vinaigrette 9

Spicy ahi tuna tartar toast, soy and lime, parsley crisp 12

Monterey squids, char grilled with arugula, tomatoes, radish and parsley relish 11

Charred chicken tikka skewers served with organic baby greens, red onions and scallion naan 11

Roasted chickpeas hummus, organic greens, onion pickle, sesame naan.  Choice of topping:

 Lamb kabab 11

 Tandoori soft tofu or paneer  9

Medium Fellows

“CTLT” Tandoori chicken, lettuce, tomato, with mint yoghurt and cilantro 14

Grilled cheddar sandwich on Acme Sour dough, red onion jam and grain mustard 12

English style beer battered “Fish & Chips”, malt vinegar and pickled ramp tartar 14

Seared potato gnocchi, melted organic kale, stewed cherry tomatoes, parmesan cheese 15

 Add shrimp  5

Big fellows

 23

Oxford hamburger, French fries, home made pickles (choice of jack/blue cheese) 15

Desserts

 7

Dark chocolate, candied hazelnut, praline tuile and vanilla ice cream 7

Finger  food
Spiced cashews 5

Spiced peanuts 4

Marinated olives 4

French fries 4

Home made kennebec potato crisps with tzatziki 4

Crispy kale with jalapeño ranch dressing 4

Bowl of homemade pickles 3

Side of greens with maple sherry vinaigrette 3

Chermoula roasted chicken, carrot cumin puree, spring peas pilaf, little gem and wild mushroom jus

English style brioche pudding, brandy raisins, almond flakes, and red cherry ice cream

Glazed pork spare ribs, tru"e potato mousse, charred cauliflower and paprika 23

12 for 30


