
@f i ka. c o_n o r t o n



t o s t a r t

Confit Garlic Hummus (v) (gfa)
herb flatbread, harissa drizzle

t o sh a re

Chilli Salted Padron Peppers, Baked Chorizo & Honey, Gordal Olives (gf)

Glass of House Wine, Bottle of Peroni or Marlish Flavoured Water

s l o w d o w n ,  s i p  w e l l ,  e a t  b r i g h t

£ 35  p e r  p e rs o n

An optional service charge is added to all tables, all of which is shared amongst the team 

si d es

Skin on Fries (v)	 £5.00
garlic aioli 

Sweet Potato Fries (v)	 £6.00
crumbled feta

Waldorf Salad (v) (gf)	 £5.00
harrogate blue, walnut, apple, frozen grapes

Caeser Salad (gfa) 	 £5.00
gem, croutons, bacon, parmesan, anchovy

Hot Honey Roast Carrots (gf)	 £6.00
toasted pumpkin seeds  

House Kimchi	 £4.00
spiced korean cabbage  

c h o o s e a n y two sm a l l  p l a t es

Creamy Wild Mushroom Waffle (v)	
parmesan, truffle 

Kimchi Fritters (v)	
confit garlic aioli, gochujang sauce

Gravadlax  (gf)	
lemon fennel, blood orange, extra virgin olive oil 

Tuna Tataki  (gf)	
avocado, caviar, soy & sesame dressing 

BBQ King Prawns	
smokey chilli & lime butter, potato scraps 

Korean Fried Chicken	
homemade kimchi, gochujang sauce

Lebanese Lamb Kofta (gf)	
greek salad, tzatziki 

Chargrilled Flat Iron Streak (gf)	
peppercorn sauce 


