
Nocellara Olives (V - VG)5
Sweet, mild and buttery olives.

Sourdough Focaccia (V) 6
Marmite butter or olive oil & balsamic

Sticky Chicken Wings 9
Tossed in tangy chilli sauce.

Chips (V - VG) 6
Crispy skin on potatoes.

Crispy Corn Tortilla Chips (V - VG) 7.50
With “ranchera” tomato salsa dip.

Fish & Chips 17
Crispy battered fish with homemade chips, mushy peas & tartare sauce.

Shepherd’s Pie 18
Succulent British lamb, baked with mature cheddar mash.

Burgers 14.50
Crispy Chicken | Pulled Ox

Melted cheese, crunchy pickles & spicy Cutana sauce.
Add chips for 4

Choice of Pork or Mushroom (V - VG) 18
3 corn tacos, Smoky-sweet Al Pastor marinade, grilled pineapple, fresh 

onion & coriander. Served with house dipping sauces.

Cutana cheesecake 8.5
Dulce de leche cheesecake & lime - Arturo’s mum’s recipe.

Ice cream or sorbet 7.50
Vanilla | Cinnamon | Coconut sorbet
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Taramasalata 9
Whipped smoked cod roe, lemon & rosemary focaccia.

Chicken Terrine 10
Pressed chicken thigh, leeks, apple relish & pickles.

Roasted Beetroot Salad 7.5
Roasted beetroot, onion, toasted walnuts & balsamic glaze.

Main Only 24 | 2 Courses 32 | 3 Courses 36

Roast Beef
35-day aged British beef, tender and full of flavour.

Roast Chicken
Tender roast chicken with crispy golden skin.

Roast Mushroom (V, VG)
Seasonal mushrooms roasted to perfection, rich and hearty.

All roasts are served with:

Yorkshire pudding, roast potatoes, carrots, seasonal greens & 
homemade red wine jus or chimichurri (V,VG).

Kids Roast 12
With all the trimmings.

Includes 1 Scoop of ice cream for dessert.

Cutana cheesecake 8.5
Dulce de leche cheesecake & lime - Arturo’s mum’s recipe.

Ice cream or sorbet 7.50
Vanilla | Cinnamon | Coconut sorbet
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