** PLEASE NOTE THIS IS A SAMPLE MENU*¥*

SNACKS

Marinated olives 4

Hoxton sourdough, flavoured butter 6

Crispy fried whitebait, paprika aioli 8

Chorizo & Manchego cheese fondue 7

Fried salt & pepper squid, sweet chilli sauce 8

SMALL PLATES

Pork belly bites, sweet & sour sauce 8

Gratin of Portland crab, lightly spiced cream, spinach, chives, smoked Lyburn cheese (*gf) 12

Roasted chicken Caesar salad, cos leaves, our Caesar dressing, marinaded anchovies, Parmesan, Hoxton sourdough crouton 11
Warm Mexican smoked chicken, red peppers, celery, tomato, cilantro, spring onion, jalapefios, tortilla chips 11

Rosary goats cheese & summer vegetable salad, frisée leaves, beetroot jam, candied spiced seeds 9

Burrata & panzanella salad, plum tomatoes, shallots, cucumber, basil, red wine vinaigrette, soft Hoxton sourdough croutons 10
Baked baby Camembert, Hoxton sourdough toast, celery, pickles, onion & chilli jam (*gf) 11

Portland crab & Atlantic prawn salad, avocado, cherry tomatoes, dressed gem leaves, seafood sauce(*gf) (*df) 13

Cured tuna ceviche, watermelon & coriander salsa, griddled flour tortilla 13

Vegetable fritto misto, lightly battered fried vegetables, confit garlic aioli 11

LARGE PLATES

BBQ short rib, slow cooked short rib, BBQ sauce, sea salted skinny fries, pickled red cabbage slaw (*df) 25

Pressed lamb shoulder, potato gratin, sea greens, anchovy & caper lamb jus (*gf) 23

Chicken ballotine, pancetta, chicken breast, sun blushed tomatoes, cream cheese, pesto sauce, pappardelle 23

Steak au poivre, aged beef fillet, rich peppercorn sauce, sea salted skinny fries, crisp green salad (*gf) 30

100z Hampshire dry aged ribeye steak, rich peppercorn sauce, sea salted skinny fries 32

Aubergine gratin, peppers, garlic, basil, tomato, mozzarella, olives, caramelised onion hummus, herb oil, pinenuts, parmesan crumb (*gf)(vg) 19

FRESH FISH

Grilled butterflied red mullet, gazpacho, heritage tomatoes, basil oil 25
Moules Mariniere, offshore St. Austell Bay mussels, shallots, garlic, white wine, cream, parsley, Hoxton sourdough bread (main with fries) £12/24
(Pre order only) Grilled whole Portland lobster, roasted garlic butter, sea salted skinny fries, dressed green salad (*gf) 48

BUGLE CLASSICS

Hand crafted beef burger, brioche bun, pancetta bacon, Monterey Jack cheese, smoked cheddar, pickles, lettuce, tomato, burger sauce, confit onions,
sea salted skinny fries (*gf) 20

Buttermilk fried chicken fillet, brioche bun, Monterey Jack cheese, smoked cheddar, burger slaw, pickles, sea salted skinny fries 20

Battered line caught haddock, sea salted chunky chips, tartare sauce, mushy peas (*gf) 20

SIDES

Sea salted skinny fries (*gf) 6 Sea salted chunky chips (*gf) 6
Buttered seasonal greens (gf)(*df) 6 Garlic mushrooms (gf)(*df) 6
Buttered & minted Jersey royal potatoes (gf)(*df) 6

(n-contains nuts) (gf-gluten free) (*gf-can be gluten free) (df-dairy free) (*df-can be dairy free) (v-vegetarian) (vg-vegan)

PLEASE BE AWARE THAT ALL OUR FOOD IS PREPARED IN A KITCHEN WHERE NUTS, CEREALS CONTAINING GLUTEN & OTHER ALLERGENS ARE PRESENT.
THEREFORE, WE CANNOT GUARANTEE OUR DISHES WILL BE ALLERGEN FREE.
IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE SPEAK TO A TEAM MEMBER WHO WILL BE HAPPY TO HELP.
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**PLEASE NOTE THIS IS A SAMPLE MENU**

SANDWICH MENU

Served 12pm to 2.15pm
All served with dressed leaves & crisps

Cheese Toastie, mature cheddar, smoked cheddar, white farmhouse bread 10

Chicken Caesar Wrap, soft flour tortilla, roast chicken, Caesar dressing, Parmesan, gem
leaves 12

Roast Beef Baguette, lettuce, horseradish, English mustard, mayo 12

Portland Crab Sandwich, Hoxton sourdough bread, white crab meat, lime & chilli mayo,
lightly pickled cucumber, cos leaves 14

Mozzarella & sun blushed tomato baguette, Basil (v)12

SIDES

Sea Salt Fries 6

Chunky Chips 6

Crispy fried whitebait, paprika aioli 8

Chorizo & Manchego cheese fondue 7

Fried salt & pepper squid, sweet chilli sauce 8

(n-contains nuts) (gf-gluten free) (*gf-can be gluten free) (df-dairy free)
(*df-can be dairy free) (v-vegetarian) (vg-vegan)

Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten & other allergens are present
therefore, we cannot guarantee our dishes will be allergen free, if you have any food allergies or intolerances,
please speak to a team member who will be happy to help



