
S P I C E D  L A M B  S H O U L D E R  /   1 7

o r  

S P I C E D  T O F U  /   1 5 . 5

L E M O N  &  B L U E B E R R Y  E T O N  M E S S   F E L L P O T  E X T R A S

F O R  D E S S E R T

F O R  T H E  T A B L E

D I P S

 G A Z P A C H O  &  P U M P K I N  S E E D S

 H A R I S S A  H U M M U S  &  D U K K H A

 P E A C A M O L E  &  W A S A B I  P E A S

S M A L L  P L A T E S

C H E R R Y  B A K E W E L L  P U D D I N G  

B U R N T  B A S Q U E  C H E E S E C A K E

C H O C O L A T E  T O R T E  

C O D  &  W A R M  T A R T A R E
S A U C E  /   1 7 . 5
warm mustard & tarragon tartare sauce, spring
vegetables, crispy seaweed & chive oil

with peanut butter cream & raspberry sauce

with sour cherries & marzipan custard

P U L L E D  D E X T E R  B E E F  /   1 8  
skin-on fries, red wine, shallot & black garlic sauce,
beetroot, fine bean & horseradish remoulade

F E L L P A C K  B R O W N I E  

C R È M E  B A N O F F E E  

F E L L P O T S

Vegan option availableGluten free option available

D U C K  R A M E N  /   1 7  
miso broth, Japanese noodles, confit duck, pak choi,
beansprouts, soy pickled egg, sesame & chill i oil

M U S H R O O M  H A C H É
F R I T E S  /   1 5 . 5  
peppercorn sauce, watercress, beetroot & hazelnut
salad & skin-on fries

M A S S A M A N  C U R R Y  /   1 5 . 5
fried sticky coconut rice, crispy potatoes, roasted
peanuts, kale kimchi & coconut cream. Medium heat

with orange & cointreau caramel

with Bombay-style potatoes, baby spinach,
house dhaal & mint yoghurt. Mild heat

We make our own hot sauce too - so please
ask if you'd like a bottle on your table

C H I L L I  &  G A R L I C  
C R I S P Y  P O T A T O E S  

G A R L I C  B U T T E R E D  G R E E N S  with passionfruit sorbet

I T A L I A N   M E A T B A L L
T A G L I A T E L L E  /   1 6 . 5
sausage meat ragu, capers, taleggio, fennel & parsley

@ f e l l p a c k _ k i t c h e n

with salted pretzel & pecan crumb

with lemon curd, blueberry compote, meringue & mascarpone

B R A I S E D  B E E F  C H I L L I  /   1 5

o r  

L E N T I L  &  B E A N  C H I L L I  /   1 4

our signature 'full plate' main courses

please ask our team for any other allergen advice

 S P I C E D  T A D K A  S O U R  C R E A M

Served with either:

corn chips      or seeded crispbreads & grissini

P A S T R A M I - C U R E D  S A L M O N  /   5 . 5

R O S E M A R Y  &  G A R L I C  O L I V E S  /  4 . 5

M A R I N A T E D  F E T A  /  4 . 5

S P A N I S H  T O R T I L L A  &  A I O L I  /   4 . 5  

F A L A F E L  /  5

ADD serrano ham + 1.5

with a lemon & asparagus salsa

with tahini & pomegranate molasses 

S K I N - O N  F R I E S  W I T H
H E R B  S E A  S A L T

with quinoa, sour cream, chives, roasted red
peppers, hot pickled guindilla chill ies. Mild heat

with chill i, lemon, garlic & herbs

/   A L L  7  

/   A L L  4

Q

/   A L L  4  

W I F I :  j o i n t h e p a c k


