Cellar at Kindred

Evening

Available from Spm

Nibbles

Fried Frigittelli Peppers
Paprika Spice, Harissa Aioli (pb) (gf on request)

Tapenade & Za'atar Flatbread

Olive, Spinach, and Pumpkin Seed Tapenade
(pb) (gf on request)

Olives (gf) (pb)

Bread & Butter (v)

6.5

5.5

4.5

Cobble Lane Charcuterie Plate (gf) 11

Buttermilk Fried Chicken 11
Ancho Chilli Sauce, Gherkins

Pulled Pork Bonbons 10.5
Bourbon Smoked BBQ Sauce, Pork Scratchings

Beef & Chorizo Empanadas 9.5
Coriander and Lime Yoghurt

Crispy Mac & Cheese Bites 9.5
Lincolnshire Poacher, Ancho Chilli Oil (v)

Best of the Season

Our Best of the Season showcases our suppliers’ favourite ingredients, simple, beautiful and made to share.

Perfect alongside 3—4 small plates and sides for two. Ask the team what’s on today.

Small Plates

Burrata 13
Confit Heritage Tomatoes, Delica Pumpkin, Pistou (gf) (v)
Baked Feta 12
Charred Corno Peppers, Datterini Tomatoes,
Rosemary Hot Honey (v) (gf on request)
Miso Glazed Aubergine 10
Green Beans (gf) (pb)
Roast Beetroot, Carrot & Celeriac 9
Vegan Ricotta, Watercress (gf) (pb)
Cashel Blue, Radicchio & Chicory 9
Smoked Walnuts, Rocket, Wholegrain Mustard and
Maple Vinaigrette (gf) (v)
Crispy Hash Browns 8
Grilled Baby Leeks, Garlic and
Chive Cream Cheese, Herb Oil (pb)
Seasonal Greens 6
Gremolata Butter, Almond Granola (gf) (pb)
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Sides
Sweet Potato Wedges 5.5
Tarragon and Black Garlic Aioli (pb)
Rosemary Salted Fries (pb) 5
Add Truffled Parmesan for 2.5 (V)
Bitter Leaf Salad 5

Lemon Vinaigrette (gf) (pb)

Pizzettes

Fresh from our pizza oven

Cashel Blue, Fig & Rocket 10
Rosemary Hot Honey, Balsamic (v)

Stracciatella di Bufala 10
Basil Pesto (v)

Chorizo 10
Guindilla Chillis, Harlequin Olives, Corno Pepper Romesco

Carbonara 10
Guanciale, Pecorino Mornay, Egg Yolk

Oyster & Shiitake Mushroom 10
Confit Onions, Truffle, Truffle Oil, Vegan Ricotta (pb)

Puddings

Daily Special -
Ask our team about today’s special

Sorbet by Ice Cream Union 6
Choose between Lime / Champagne / Mandarin (gf) (pb)

Little Affogato 6
Single Espresso, Farmhouse Vanilla Ice Cream,
Amaretti Biscuit (v)

Gluten-Free (gf) | Plant Based (pb) | Vegetarian (v)

Please inform us of any allergies and ask for further details of dishes that contain allergens. A 12.5% discretionary service charge will be added to your bill.
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