
THE GREATEST HITS FROM JAMIE’S TRAVELS -  MODERN CASUAL DINING AT ITS BEST 
WITH FANTASTIC SUSTAINABLE,  HIGHER WELFARE & FREE RANGE PRODUCE 

V = Vegetarian   VE = Vegan
All prices in euros. Please speak to staff about dietary requirements before you order & our staff will advise on alternative dishes. We can’t guarantee our dishes are allergen free. Olives may contain stones.

CHARRED
BROCCOLI
Miso dressing, 

toasted almonds
VE  7.9

ROCKET  
SAL AD

Radicchio, Parmesan, 
lemon dressing  

5.9

 C H I P S                
sea salt                   
V  5.9

B U T T E R Y 
M A S H

Creamy mashed potato, 
fresh chives, olive oil                

 V  6.9 

B U N S 
ADD: Chips or rocket salad 4

KITCHEN BURGER
Beef patty, crispy bacon, 

oozy Cheddar, pickles, 
bourbon sauce, mustard,                                         

brioche bun
18.9

C H I C K E N  K AT S U  B U R G E R
Crispy crumbed chicken, 

curry mayo, zingy slaw, brioche bun, 
pickled veg & chillies

  17.9

S W E E T  P O TAT O  & C H I C K P E A  B U R G E R
Jamie’s sweet potato, corn & chickpea patty, 

rich tomato relish, mint yoghurt, 
lettuce, tomato, black sesame bun

VGO  17.9

S A L A D S
ADD: 

Grilled chicken 5.5 
Smoked salmon 5.5

Prawns (3) 10

U LT I M AT E  C A E S A R
Crunchy lettuce, cucumber, egg,

radish & onion, crispy croutons & shallots, 
Parmesan, creamy dressing

 17.9

B U R R ATA  PA N Z A N E L L A
Tomato, red onion & cucumber salad, 

oozy burrata, ciabatta croutons, fresh basil, 
capers, red wine vinegar dressing, 

olive crumb
V  21.9

P I Z Z A
MARGHERITA

Crushed-tomato sauce, mozzarella, 
sundried tomato, Parmesan, 

fresh basil
14.9

ADD: Burrata 6

THE ITALIAN JOB 
Crushed-tomato sauce, mozzarella, 

prosciutto, rocket,
flaked almonds, Parmesan

19.9

MEDITERRANEAN VEG
Crushed-tomato sauce, mozzarella, 
roasted peppers, onions & broccoli,

 olives, vegan feta, red onion
VE  16.9

G R I L L
S T I C K Y  G L A Z E D  C H I C K E N 

Smashed avocado, charred sweetcorn 
salsa, tangy pomegranate glaze, chilli, 

coriander, lime
25.9

CHARRED L AMB CHOPS
Coal-roast pepper sauce, 

tomato & olive salsa, 
charred spring onion

32.9

RIB-EYE
Aged 280g Black Angus steak 

cooked to your liking, 
lime-glazed pineapple

38.9

SAUCES: Green mojo | Garlic butter

S I D E S

B I G  P L A T E S
Have one to yourself, or share with the table, like Jamie would!

CHORIZO SALMON 
Pan-fried salmon, crispy chorizo, 

mixed tomatoes, sun-dried tomato pesto, 
olive crumb

27.9

STRAIGHT-UP L ASAGNE
Layers of hearty oxtail, beef & tomato ragù, 

fresh pasta, creamy Béchamel, 
Parmesan & mozzarella

19.9

AMAZING ORZO
Roasted vegetables, charred asparagus, 

honey-mustard dressing, vegan feta, pistachios
VE  18.9 

KING PRAWN SPAGHET TI 
Juicy chilli & garlic prawns, sundried tomato & 

white wine sauce, peppery rocket
27.9

S M A L L  P L A T E S

SESAME BEEF TATAKI
Seared beef fillet, ginger ponzu, lime-dressed 

cucumber & spring onions, wasabi mayo, crispy garlic
21.9

HALLOUMI FRIES
Pomegranate jewels & molasses, 

mixed spice, minty yoghurt
V  9.9

GARLIC PIZZA BREAD
Oozy mozzarella, Parmesan, 

crispy rosemary
7.5

SPANISH GARLIC PRAWNS
Smoky paprika oil, charred sourdough, 

fresh parsley
21.9

SPICED LENTIL SOUP  
Creamy red lentil & sweet potato soup, 

toasted coconut, fresh coriander  
V 8.9

S U N S H I N E  J A C K F R U I T  C U R R Y
Roasted jackfruit & squash, vibrant greens, 
fragrant yellow coconut sauce, fluffy rice, 

toasted coconut, lime
VE  21.5


