
 

(V) Vegetarian (VO) Vegetarian Option (VG) Vegan (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option (N) Nuts (D) Dairy 
Please advise your servers of any dietary requirements, intolerances or allergies. 

A LA CARTE MENU 
 
 

FOR THE TABLE 
 

House Dip, crudités (GF)    House Baguette, butter or olive oil (V)  Nocellara Olives, garlic, chilli (VG) (GF) 
£7      £4 | With Olive Tapenade £7   £4 

 

SMALL or SHARING 
 

Maldon Oysters, mignonette sauce (GF)                     Each £4 | Half Dozen £20 | Dozen £39 
Padron Peppers, smoked Maldon salt (GF)          £6 
Grilled Flatbread, garlic butter, shaved parmesan (V) (D) OR sumac labneh, pomegranate molasses (V) (D)    £9 
Korean Fried Chicken, chilli honey glaze, spring onion, sesame seeds ( ) (N)        £9/£18 
Deep Fried Whitebait, rouille dip            £9 
Duck Liver & Port Pâté, onion marmalade, cornichon, crostini         £10 

Heritage Tomato Panzanella Salad, pickled shallots, fresh basil, roasted croutons (GFO)      £16 
Burrata, cantaloupe melon, prosciutto, fresh basil, roasted pine nuts, balsamic reduction (GFO) (D)     £16 
Tuna Tartare, watermelon, daikon, sesame seeds, tapioca pearl crackers with miso, wasabi and yuzu Japanese dressing    £16/£24 
 

JOE’S CLASSICS 
 

Caesar Salad, lettuce, boiled egg, anchovies, parmesan, croutons (GFO)        £14 
Add: chicken & bacon £4, tiger prawns £6, tofu £3  
Fish and Chips, mushy peas, tartare sauce          £18 

Joe’s Beef Burger, smoked cheddar or gorgonzola, lettuce, gherkin, burger sauce, fries (bacon £3 | onion ring £2) (D)   £18 
Brazilian Sausage, carrottes râpées, lemon ribbon courgette, toasted almond flakes, parmesan crisp (D) (N)    £18 
Moqueca, Brazilian fish stew, hake fillet, tiger and jumbo prawns, coconut, coriander, red peppers, lime, cassava cream (GF)   £28 

 

MAINS 
 

Pasta Aglio e Olio, pancetta, radicchio, parsley, chilli flakes         £20  
Poussin Spatchcock Chicken, celeriac root remoulade (GF)         £26 
Cannon of Lamb, butter and date glaze, tabbouleh salad (GF) (D)        £26 

Baked Seam Bream, braised fennel, orange and wine sauce, olive tapenade       £27  
Chateaubriand, fries, choice of bearnaise, peppercorn, red wine jus or chimichurri (GFO) (D) 
225g for 1              £35 
450g for 2 to share             £69 
 

SIDES 
 
Skin on Fries (VG)             £5 
House Salad, mixed leaf, tomato, sunflower seeds (VG) (GF)         £5  

Green Beans (V) (VG) (GF)            £6 
Soft Stem Broccoli, garlic butter (V) (VGO) (GF) (D)         £6 

Sidecar £14 
Courvoisier, Cointreau, 
lemon juice 

Moretti £5.50 
CC & Dry £6 

Canadian Club, Dry Ginger Ale 
 


