Pettigrew Bakery Sourdough + Olive 0il =

3.5

Gordal OlivesPBu
3.5

Leribe Anchovies, Sourdough, Welsh Salted Butter m
6.8

Small Plates

House Pickles + Tahini Yoghurt v er
4.9

Julian’s Smoked Mackerel Paté, Sourdough ()
5.5

Roast Celeriac, Salsa Verde, Walnuts e cr
5.8

Beef Brisket + Tajin Cucumbers cr
11

Sesame Crusted Gochujang Cauliflower + Lime or e
7.9

Charred Corn on the Cob, Harissa Mayonnaise,
Caerphilly Cheese GF (eB)

5.4

Grilled Chorizo + Honey cr

6.8

Padron Peppers, Sea Salt = cr
5.9

Roasted Baby Potatoes, Harissa Mayonnaise,

Pink Pickled Onions pB GF
6

Grilled Baby Gem, Burnt Butter, Citrus, Caerphilly Cheese cr

5.4

Free Range Apricot Harissa Chicken + Burnt Citrus cr
13

KIN’s Winter ‘Slaw cr e
4.5

PB Plant Based

GF Gluten Free The 01ld Bank
V Vegetarian KIN + ILK
(PB) Ask to make Plant Based @kinxoldbank

(GF) Swap out for Gluten Free Bread kinandilk.com



