
 
 

 

 
 
 
 
 
 
 
 
 

SMALL PLATES 
 
GARLIC FLATBREAD VE Hand Stretched Flatbread   8 
Topped with Garlic, Parsley, Olive Oil, Sea Salt Flakes    
 

GARLIC & CHEESE FLATBREAD V Hand stretched Flatbread      9 
Topped with Garlic, Parsley, Olive Oil, Mozzarella Cheese   
 

NDUJA FLATBREAD Hand Stretched Flatbread        10 
Topped with Nduja, Blue Cheese, Hot Chili Honey 
 

GORDAL OLIVES VE                     4.75 
Our Famous Giant Gordal Olives 
 

FRESH OYSTERS (subject to availability) Sold Each    3.95 
Shallot Vinaigrette, Lemon, Tabasco  
 

CRISPY CALAMARI                                  8.5 
Baby squid, deep fried until crispy,  
served with Lime & Chilli Aioli  
 

GALICIAN MUSSELS                12 
Hand caught mussels from the ropes of Rias Gallegas, Galicia. 
Served with Fresh Sourdough 
 

CHILLI KING PRAWNS         12.5 
Atlantic King Prawns, Olive Oil, Chilli,  
Garlic Butter, Toasted Sourdough Bread 
 

MEZZE HUMMUS VE                         7.5 
Course & Rustic Hummus, Topped with Crispy  
Chickpeas, Zhug Dressing, Rosemary & Thyme Torta 
 

CHARGRILLED HALLOUMI V          7.5 
Pomegranate, Hot Honey, Greek Yoghurt  
*Vegan Halloumi version available 
 

BURRATA V                 12 
Handmade Burrata by La Latteria,  
Heritage Tomatoes, Basil Leaves, EVOO Drizzle 
 

BHAJI BITES              8 
Handmade Onion Bhaji’s, Mango Chutney,  
Yoghurt Dressing, Pomegranate, Micro Coriander 
 

IBERICO HAM CROQUETTES       8 
Handmade Iberico Ham Croquettes, Mustard Mayo  
 

IBERICO HAM              18 
Hand Carved Free Range Iberico Ham, Almonds 
 

STICKY CHILLI CHICKEN BITES          10 
Free Range Buttermilk Chicken Pieces,  
coated in our House Sticky Chilli Sauce  
 

 

STONEBAKED PIZZA 
 

MARGHERITA V            12 
Tomato, Mozzarella, Fresh Basil 
 

SORRENTO             14 
Tomato, Mozzarella, Serrano Ham, Rocket Leaves 
 

CAPRICHOSA              15 
Tomato, Mozzarella, Serrano Ham, Mushrooms 
 

CALABRESE              15 
Tomato, Mozzarella, Chorizo, Fiery Nduja 
 

MARINERA DIAVOLA            17 
Tomato, Mozzarella, King Prawns, Fresh Chilli,  
Garlic Butter, Rocket, Pickled Guindilla. 
 

VERDURA VE             14 
Tomato, Chestnut Mushrooms, Rocket, Olives,  
Roasted Red Peppers 
 
 

PIZZA EXTRAS: 
 

ADD MOZZARELLA CHEESE          1.5 
ADD SPICY NDJUA           1.5 
ADD CHORIZIO           1.5 
ADD SERRANO HAM           1.5 
ADD ONIONS            1.5 
ADD MUSHROOMS           1.5 
ADD ROCKET LEAVES           1.5 
ADD FREE RANGE EGG          1.5
    
 
 
 

 

 

 
 
 

 
 

SEAFOOD 
 

BEER BATTERED HADDOCK & CHIPS          18 
Fresh Haddock Fillet, Mushy Peas,  
Tartar Sauce, Chunky Chips 
 

GALICIAN MUSSELS & FRITES             20 
Hand caught mussels from the ropes of Rias Gallegas, Galicia. 
Larger portion served with Fresh Sourdough & Frites 
 

PAN ROASTED SEABASS           22 
Pan Roasted Seabass Fillets, Crushed New  
Potatoes, French Beans, Lemon & Caper Butter 
 

HAKE & KING PRAWN MALABAR CURRY          25 
Traditional Malabar coastal curry with Loin of Hake,  
King Prawns, Malabar Spices, Coconut Rice 
 

 

FROM THE GRILL 
 

STEAK FRITES            18 
Chargrilled 6oz Flattened Rump Steak,  
served with French Fries & Garlic Butter 
 

RIBEYE STEAK & CHUNKY CHIPS          28 
Chargrilled Prime 8oz Ribeye Steak served with  
skin on Chunky Chips 
 

ADD Peppercorn Sauce       4 
 

CRISPY PANKO CHICKEN           18 
Panko Crust Chicken Breast, Yellow Thai  
Curry Sauce, Peanut & Chilli Slaw  
 

BEEF BURGER & FRIES                18 
Locally Sourced Beef, American Cheese, Gherkin, 
House Burger Sauce, Bacon Jam, Crisp Lettuce,  
Red Onion, Toasted Brioche Bun, French Fries 
 

CRISPY HALLOUMI* BURGER & FRIES V          16 
Panko Crusted Halloumi, Szechuan Chilli Honey House Slaw,  
Gem Lettuce, Toasted Brioche Bun, French Fries  
 

*Vegan option 
 

PASTA 
 

PENNE ARRABIATA V            12 
Penne Pasta Tossed in our own Fresh Tomato, Garlic   
& Chilli Sauce...Simple ingredients at their best! 
 

CRAB LINGUINI            19 
Fresh Crab Meat, Garlic, Shallot, Chilli,  
Lemon, Parsley, Extra Virgin Olive Oil 
 

PASTA EXTRAS 
Add Chorizo         5 
ADD Chargrilled Chicken       6 
ADD King Prawns         8 
 

 

SIDES 
Skinny Fries V             4 
Skin on Chunky Chips V       4 
Crushed New Potatoes V       4 
Truffle & Parmesan Fries      5 
Rocket & Parmesan Salad              4.5 
Chargrilled Broccoli, Garlic & Chilli VE    5                  
French Beans, Shallot, Garlic Butter V    5 
House Slaw          4 
 

SUNDAY ROAST 
Served every Sunday 12:00 – 19:00 

 
BEEF SIRLOIN ROAST           20 
 

PORK LOIN ROAST            18 
 

TURKEY ROAST                                     18 
 

THREE MEAT ROAST            24 
 

All served with Seasonal Vegetables, Roast  
Potatoes, Yorkshire Pudding & House Made Gravy 
 
VEGAN THREE NUT ROAST VE          19 
Seasonal Vegetables, Roast Potatoes & Vegan Gravy 
 
 

Our food is prepared in a kitchen where nuts, gluten, and other known allergens maybe present.  
For any food allergens or intolerance, please speak to our staff and they will be happy to assist you.    IF IN DOUBT, PLEASE ASK. 



 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

leithwinekitchen.co.uk 
Leith, Edinburgh 

thewinekitchen.co.uk 
Lymm, Cheshire 

brentwoodkitchen.co.uk 
Brentwood, Essex 

18thecross.co.uk 
Lymm, Cheshire 


