
Gordal marinated olives and pickles 
lightly spiced VE

6 

Harissa and cheese dough swirl  
aioli dip V

7 

Warm sea salt and rosemary focaccia 
extra virgin olive oil, aged balsamic glaze VE

6

F O R  T H E  TA B L E

Sweetcorn and rotisserie chicken soup 
sautéed vegetables, focaccia 

VE available upon request

8.5 

Thai fish cakes 
gem and carrot salad, Thai dressing dip

11

Goat’s cheese and fig filo parcel 
beetroot, cherry tomatoes, candied walnuts, 

sherry vinaigrette V
9.5

Buttermilk fried chicken strips  
spiced corn ribs, sriracha mayonnaise

9.5

Prawn brioche rolls 
smoked pepper mayonnaise, pico de gallo

11 

Asparagus, lemon and pea risotto 
spring onion, tenderstem broccoli,  

Grana Padano
VE available upon request

small plate 9  
full serving 18.5

S M A L L  P L AT E S

Rotisserie corn-fed half chicken  
thyme chicken gravy

23.5 
 

Braised feather blade of beef 
barbecue glazed, potato,  

grilled hispi cabbage
28.5 

Spiced duck breast 
charred hispi cabbage, caramalised fig

27

10oz pork porchetta 
rolled pork belly stuffed with garlic and 

herbs, gremolata, chargrilled lemon
27.5

10oz rib eye steak 
grilled portobello mushroom, vine  

cherry tomatoes, peppercorn sauce
35 

Garden lasagne 
mozzarella, grilled vegetables,  
pomodoro sauce, basil leaves V

20

S T O R E  S T R E E T  S I G N AT U R E S
All of our signature dishes come with a choice of side

V - Vegetarian   VE - Vegan
Food allergies and intolerances: Please inform your server before ordering if you have a food allergy or intolerance. All food is prepared in an area where 
allergens are present. All items are subject to availability and all weight is approximate uncooked weights. A 12.5% discretionary service charge will be 
added to your bill. Any discretionary gratuities will be distributed in full to our team members. All prices are in Sterling and inclusive of VAT at the current rate.

Triple-cooked freshly cut chips 
sea salt V

6 

Buttery mashed potatoes 
green oil V

6 

Lightly spiced sweetcorn ribs 
lime and coriander V

6

Sautéed pancetta with hispi cabbage 
sliced sugar snap peas

7 

Roasted heritage carrots 
black garlic, yoghurt, crispy chicken skin 

V or VE available on request

7 

Tenderstem broccoli 
soya, garlic, chilli VE

7.5

S O M E T H I N G  O N  T H E  S I D E

S T O R E  S T R E E T  C L A S S I C S F R O M  T H E  S E A G R E E N  D E L I G H T S

Store Street beef burger 
streaky bacon, Cheddar cheese, gherkin, 
beef tomato, lettuce, house burger sauce, 

skin-on fries

21.5 

King prawn and chorizo linguine 
white wine, lemon, parsley, smoked paprika 

and chilli butter
19.5 

Thai green curry noodles 
coconut, sweet potato, seared bok choy, 

baby corn, coriander, lime V 
VE available on request

18.5

Rotisserie chicken Caesar salad 
gem lettuce, focaccia croutons, anchovies, 

soft-boiled egg, Grana Padano,  
Caesar dressing

18 

Pan-fried salmon fillet  
sautéed pancetta, new potatoes, garden 

peas, coeur gem, creamed dill sauce
26 
 

Basil pesto tagliatelle 
broccoli, sun blushed tomato, olives, toasted 
pumpkin seeds, Grana Padano, garlic bread  

VE available on request

18.5


