
W H I L E  Y O U  W A I T

Smoked pistachios (ve) £4

House marinated olives (ve) £4

Charred padron peppers, ‘nduja aioli £6

Whipped British burrata, hazelnut dukkah,
honey, warm focaccia (ve) £7

Honey baked chorizo,
sumac yoghurt, parsley £5

S M A L L  P L A T E S

Gochujang barbecue ribs, pickled cucumber £8

Sticky chicken wings, soy,
pomegranate, sesame, blue ranch £8

Seared bavette steak, sticky harissa onions,
dressed watercress £11

British smoked mozzarella sticks,
sundried tomato & chilli ketchup, honey £7

Confit garlic baked wild mushrooms,
British cheese, pine nuts, toasted focaccia (v) £7

D I P S
£2 each / 3 for £5

Hot Saddleworth Honey (v) / Chepyn Blue Ranch (v) 
Wharfe Valley Truffle Mayonnaise (ve)

Confit Garlic & Herb (ve)

P I Z Z A

Margherita (v) £7.5
tomato, garlic, basil, fior di latte

Beowulf £14
pepperoni, ‘nduja, chilli, burrata, pesto

Tandoori Chicken £12
chicken thigh, confit curried onions,

mint yoghurt, chilli jam

Oki Dokes £10
prosciutto, mushroom, caper, burrata,

rocket – out signature wheel!

Miel £12
Parmesan white base, rainbow chard,

Curing Rebels chorizo, green chillis, honey

Grendel £11
salami, roasted red peppers, chicory,

toasted almonds, thyme oil

Brassicas (ve) £10
crispy kale, tenderstem broccoli, crispy chilli oil, almonds

Curing Rebels Calzone £14
Pepperoni, ’nduja, crispy chilli onions, confit garlic butter

Not Much Shroom (v) £12
Calzone, fior di latte, wild mushrooms,

British ricotta, pesto, parmesan

P A S T A

Penne £14
Braised chicken thigh, olives, San Marzano

tomatoes, rosemary, anchovies, Grana Padano

Tagliatelle (v) £12
Chestnut mushrooms, brandy, 

garlic thyme, dijon, crème fraiche

B U R G E R S
-All served on brioche bun with salad

6oz Dry-aged beef patty with
Lancashire cheese & burger sauce £10

Double the patty (12oz) +£5

Fried chicken breast, Lancashire cheese,
hot honey, confit garlic £12

G A R L I C  B R E A D  &  S I D E S

Garlic Bread (v) £5
Fior di latte, confit garlic butter, rosemary

Curing Rebels ‘nduja garlic bread £5
hot honey, Grana Padano

House Slaw (v) £6
White cabbage, cranberries, 

parsnip, parsley, citrus yoghurt

Fries £3
add Witshire truffle and Parmesan +£1.2

E V E N I N G

M E N U

All of our food is freshly prepared in our kitchen so we are unable to guarantee any food or drink is totally allergen-free. Some menu items marked with a V or VE have been cooked
in our deep fat fryer which may contain traces of gluten, dairy or non plant-based matter. For those who suffer serious allergies, please speak with a manager for further information.

v = vegetarian   ve = vegan


