NIBBLES AND SHARING.

Fresh Baked Sourdough, Dukkha, Sun Blushed Pesto. £6.95
Smokey Roasted Maple Chickpeas. (VG/GF) £3.95
Grilled Sobrasada de Mallorca, Sourdough Bruchetta. £7.50
Marinated Olives and Joeys (Baby Gherkins). (VG/GF) £4.75
Charred Padron Peppers. (GF/VG) £4.50
Hummus, Smoked Paprika, Pine Nuts and Tortilla. £5.95

TAPAS AND SMALLS.

Pan Fried Chorizo Vino Tinto. (GF) £6.95
Garlic King Prawns, White Wine, Lemon. (GF) £7.50
Croquette De Jamon, Tomato Frito. £6.95
Crispy Korean Chicken Wings, Gochujang, Crispy Onions. £6.95
Patatas Bravas, Roast Garlic Aioli. (GF) £5.50
Crispy Parmesan Zucchini Sticks. £6.50
Steak Churrasco, Pico De Gallo Salsa. (GF) £7.50
Serrano Ham. (GF) £6.00
Sun Blush Tomatoes and Artichoke Hearts. (GF/VG) £4.95
Calamari a la Plancha, Garlic, Chilli & Parsley. (GF) £8.50
Albondigas, Spanish Meat Balls. (GF) £6.50
Halloumi Fries, Chilli Jam. £6.95

Due to the use of allergens in our kitchen, we cannot guarantee the absence of allergen traces in our dishes.
GF = gluten free. V = Vegetarian. VG = Vegan. LA
For event or private party booking enquiries, please email: bar@hostrestaurant.co.uk A \ -lI /




STARTERS.

Sticky Pork Belly Bites, Asian Glaze, Red Chilli, £8.95
Toasted Sesame Seeds. (GF)

Pan Seared Scallops, Parsnip Puree, Crispy Pancetta. (GF) £14.50
Wild Mushroom and Thyme Bruschetta, Toasted Focaccia. (V,VG) £7.95
Soup De Jour - Ask your server. £7.50
Host Crispy Chilli Chicken, Spring Onions and £8.00

Toasted Sesame Seeds. (GF)

MAINS.

Available Wednesday - Saturday

Fillet of Seabass, Leek and Pancetta Potato Cake, Salsa Verdi. £22.50
Supreme of Chicken, Herb Roast New Potatoes, Seasonal Greens. £19.95
Creamy Tuscan Sauce OR Mushroom and Pancetta Sauce.

60z Revolution Burger, Crispy Bacon, Cheese, Chilli Jam, £16.00
Lettuce, Tomato, Pickles, Skin on Fries. (GF Bun available)

Creamy Pork Stroganoff, Mushrooms, Cornichons & White Rice. £19.95
Crisp Pan-Fried Gnocchi, Roast Vegetables & Romesco Sauce. (V) £19.95

Honey Glazed Fillet of Salmon, Spring Onion and Sesame, £21.50
Sauté Potatoes & Tenderstem.

Spiced Cauliflower Steaks, Harissa Chickpeas & Spinach, £17.50
Cauliflower Mash. (VG)

80z Ribeye Steak, Sauté Potatoes or Triple Cooked Chips, £29.50

Roast Portobello Mushroom and Peppercorn Sauce.

Chateaubriand, for 2. With Steak accompaniments above. £58.00

SIDES.

Skin on Fries. £5.00
Truffle and Parmesan Fries. £6.50
Chinese Garlic Green Beans, Crispy Onions. £6.00
Apple and Goats Cheese Salad, Kale, Watercress & Pomegranate. £7.00
Tenderstem Broccoli, Crispy Pancetta, Toasted Pinenuts. £7.50
Dauphinoise Potato. £7.00

Due to the use of allergens in our kitchen, we cannot guarantee the absence of allergen traces in our dishes.
GF = gluten free. V = Vegetarian. VG = Vegan.
For event or private party booking enquiries, please email: bar@hostrestaurant.co.uk




DESSERTS.

Host Biscoff Cheesecake, Biscoff Crumb. £8.00
Spiced Apple Crumble, Cinnamon Ice Cream. £8.00
White Chocolate Cherry Blondies, Vanilla Ice Cream. £8.00
Sticky Toffee Pudding, Butterscotch Sauce, £8.00

Clotted Cream Ice Cream.
Melt in the Middle Chocolate Fondant, Vanilla Ice Cream. (GF or VG) £8.00
Sorbet Selection. Lemon, Mango, Raspberry

Ice Creams. Strawberry, Vanilla and Chocolate. £7.00

BOTTOMLESS TAPAS.

45.0

Your choice of 2 Tapas along with
Free Flowing Prosecco, Beer or selected Cocktails.

90 minute sitting, last table is seated at 3pm.

MOJITO. j PORNSTAR ELDERFLOWER
Bacardi Blanco, MARTINI. SPRITZ

Fresh Lime, Absolute Vanilla, MOCKTAIL.

Fresh Mint, Sugar, Passoa, Lime Juice, Elderflower, Apple,
Soda. === Passionfruit Juice, Lime, Mint and Tonic
10.0 Vanilla Syrup. 6.5

9.5

Due to the use of allergens in our kitchen, we cannot guarantee the absence of allergen traces in our dishes.
GF = gluten free. V = Vegetarian. VG = Vegan.
For event or private party booking enquiries, please email: bar@hostrestaurant.co.uk
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