
Full allergen list

SANDWICHES
NEW YORK DELI
Pastrami, Emmental, gherkin,
Dijon mustard & watercress

£10

CHICKEN CROQUETTE
Anchovy emulsion, crispy baby
gem & vegetarian parmesan

BANG BANG CAULIFLOWER
Sweet chilli & soy, finished with
sesame seeds

£9

(VG) 180kcal

STARTERS & SMALL PLATES

BAR FOOD MENU
A V A I L A B L E  F R O M  1 2  -  1 0 P M  

VG - Vegan | V - Vegetarian
 G - Contains Gluten | N - Contains Nuts 

ROASTED SQUASH & DASHI
SOUP
Mushroom & seaweed dashi, soy
& mirin with tempura asparagus,
toasted black sesame & red chilli

£11

(VG) 218kcal

TRENT VALLEY VENISON
CARPACCIO
Dark cherry gel, pickled shallots
& olive crumb

£13

189kcal

SMOKED ALMONDS £6
(VG) (N) 174kcal

MIXED OLIVES £6
(VG) 70kcal

HOMEMADE FOCACCIA WITH CHEF’S BUTTER £7
(G) 402kcal

HOUSE FLATBREAD £9
Chilli & herb oils, pineapple & tomato salsa, garlic emulsion & chilli flakes (V) (G) 350kcal

Whilst every reasonable effort is made to accommodate allergen requests, Nottingham Venues cannot guarantee the complete absence of trace allergens due to the operational realities of our kitchens and
supply chains. If you have any dietary requirements, please inform a member of staff before ordering.

SMOKED SALMON BAGEL
Smoked salmon, citrus crème
fraîche & dill pickled cucumber

£10

(G) 590kcal

GOAT’S CHEESE WRAP
Pomegranate, crumbled goats
cheese, mint & spinach

£10

(V) (G) 541kcal

(G) 524kcal

PAN SEARED SCALLOPS
Tom yum sauce, bok choy,
curried potatoes, toasted yeast &
crispy lime leaves

£16

(G) 231kcal

CITRUS SALMON CRUDO
Blowtorched cucumber, lemon
emulsion, chilli oil, dill & buttermilk

£13

210kcal

MISO GLAZED ARTICHOKES
Whipped lemon ricotta, toasted
pinenuts & miso glazed puree
with olive oil

£13

(V) (G) 279kcal

Vegan option available upon request

£10

(G) 395kcal

A discretionary 8% service charge has been added to your bill. Please let us know if you’d like it removed.


