
 
 
 

 

Chef’s special samosa filled with locally sourced cheese and mix 
vegetables

Chef’s Soup of the Day 6.5 (v) (gf)

Seasoned fried halloumi served with sweet chilli and cucumber dip
Crispy Halloumi 6 (v) (gf)

Prawn Tempura 7
Fried prawn tempura with a hint of Masala served with sweet chilli 
dip

Ci� Pizza Samosas 6 (v)

Served with homemade oregano and parmesan croutons

Crispy Camembert served with cranberry sauce

Breaded mushrooms served with homemade creamy cheese sauce

CITI BITES

Baby Fried Camembert 6 (v)

Fried Mac ‘n’ Cheese Fingers 6 (v)

Mushroom Wings 4.5 (v)

Crispy macaroni and cheese bites served with onion

Lamb Filo Roll 7.5

Nacho Cheese Bites 6 (v)

Sliced crispy potatoes coated with spices served with fresh 
coriander and sour cream

Spiced minced lamb with egg wrapped in filo pastry served with 

Creamy mushroom sauce served on grilled ciaba�a finished with 
truffle oil

Ken�sh Mushroom Brusche�a 6.5 (v)

Nacho breaded Jalapeno and cream cheese stuffed croque�es 
served with Thai honey sauce

Crispy Fried Potatoes 6 (v)

Crunchy le�uce with caesar dressing topped with croutons finished 
with shaved grana padano cheese   Add grilled chicken +2

Classic Caesar 8 (v)

Warm Pear & Goat Cheese Salad 9 (v) (gf)

SOMETHING GREEN

Potato Salad 8 (v) (gf)

Slow roasted pear, goats cheese and candy peanuts on a bed of 
mixed leaves

Local potatoes, steamed carrots, peas, onion and olives mixed in a 
light mayo   Add tuna +2

Nachos 8.5 (v)

Cheese Board 12 (v) (gf)
Brie de meaux, black bomber, westcombe cheddar and gluten free 
crackers served with all of the trimmings

Ken�sh chicken wings,grilled chicken cubes, lamb skewers and lamb 
ko�a served with grilled veg and assorted sauces

Served with jalapeno sour cream, salsa, guacamole and melted 
Ken�sh mature cheddar

Ci� Meat Board 24 (gf)

CITI SHARERS

Crispy Board 18 (v)

Green Olives & Smoked Almonds 8 (v) (gf)
Non-pi�ed olives and locally smoked almonds

Fried mac ‘n’ cheese fingers, baby camembert, cheese souffle, 
mushroom wings and jalapeno cream cheese nacho bites

Flat paratha bread layered with beaten eggs filled with seasoned 
grilled chicken and red onions

Crushed avocado with lime coriander and red chili on a toasted 
ciaba�a    Add poached egg +1

Avocado Open Sandwich 8 (v)

Smoked Salmon Cream Cheese Open Sandwich 9
Smoked paprika cream cheese topped with salmon and lemon juice 
on a toasted ciaba�a

Hummus & Veg Open Sandwich 7.5 (v)

BRUNCH - All served with side salad  (Till 5pm)

Homemade hummus and grilled mixed veg finished with green pesto 
on a toasted ciaba�a

Chicken Ka� Roll 9

Ken�sh Chicken Wings 9.5

So� Tacos 9  Choose from chicken or lamb

Ci� Fish ‘n’ Chips 12 (gf)

Cajun dry rub deep fried wings served with a side of chef’s barbeque 
sauce

Lamb Burger 12

Chicken Ballo�ne 12

Classic macaroni and cheese with a hint of masala drizzled with 
truffle oil

Locally caught cod in our light crispy masala ba�er served simply 
with chips and side of tartar sauce

Truffle Mac ‘n’ Cheese 10 (v)

Shredded lamb leg: - Salsa verde aioli and dill pickled red onion
Chicken chipotle: - Chipotle guacamole and crispy onions

Rolled chicken breast coated with spices in a mushroom sauce served 
with mash, french beans and roasted cherry tomatoes

Homemade lamb pa�y and turkey bacon with chef’s chilli mayo and 
melted cheddar served in a brioche bun and side of chips

SOMETHING MORE

SIDES

Chips 3.5 (v) (gf)        Masala Chips 4 (v) (gf)

French Beans 3.5 (v) (gf)  Mac ‘n’ Cheese 4.5 (v)
Mash Potato 3.5 (v) (gf)  Turkey Bacon 2

Breaded fish fingers served with chips and garden peas
Fish Fingers 6.5

Grilled chicken strips served with chips and garden peas

SOMETHING FOR KIDS (12 and under)

Chicken Tenders 6.5 (gf)

Allergies: Some of our dishes contain nuts, seeds, gluten, milk or other allergens.
If you have a food allergy please consult your server for assistance with your order.
V = Vegetarian, N = Nuts, D = Dairy, GF = Gluten Free
For par�es of 6 or more a discre�onary service charge of 10% will be added to your bill.



FEEDING MENU
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