
 

 

POOLSIDE BAR MENU 

We cook our flatbreads to order in our wood oven upstairs and serve them with a seasonal selection 
of small plates. The idea is to choose as many or as few as you’d like to suit your appetite. We 

recommend 2-3 plates per person with the flatbread. 
 

Stonebaked sourdough flatbread 2.50 

Salted Valencian almonds 4.00 

Nocellara DOP olives 4.00 

VEGETABLES & SALADS 

Hummus with crispy chickpeas & hot smoke paprika 3.50 

White cabbage salad & 36 month aged parmesan 5.00 

Charcoal grilled asparagus, preserved lemon & olive dressing 6.50             

Strode valley mixed leaf with anchovy & parmesan dressing 4.00 

Braised Strode Valley spinach with saffron & cumin chickpeas 5.00 

Baharat spiced wood roast cauliflower with tahini & zhoug 5.50 

Syrian style lentils, seasoned yoghurt & brown butter 5.50 

FISH, MEATS & CHEESE 

Salted ‘Don Bocarte’ Cantabrian anchovies 6.50 

Tuscan fennel salami 5.50 

Iberico chorizo 5.50 

Pork souvlaki with tzatziki 7.50  

La Latteria Burrata, new seasons olive oil 8.50 

Manchego aged in Iberico lardo with membrillo 5.00 

 
Our dishes contain allergens - for more information please speak to a member of staff 

A discretionary 12% service charge is added to your bill 


