
Served from 18:00 to 21:00
Dinner menu

£6
£6
£6
£6

Marinated Olives (VE) 
Balsamic & Honey Pickled Baby Onions (V) 
Padron Pepper with Kombu Seasoning (VE) 
Fanhams Focaccia with Olive Oil & Balsamic (V) 

Nibbles and snacks

Baked Camembert for Two
House Chutney, Sourdough (V)

Beetroot & Cumin Soup
Coconut Yoghurt, Lavash Bread (VE)

Duck & Orange Parfait
Apricot Chutney, Toasted Sourdough

Crispy Pork Belly
Quince Puree, Watercress & Apple Salad, Herb Dressing

Whipped Feta with Charred Figs
Pumpkin Seed Granola (V)

Starter

£20

£10

£12

£12

£10

Salads

Fanhams Caesar Salad
Dressed Gem Lettuce, Anchovies, Focaccia Croutons, Hardboiled Egg, Parmesan
Crisp 

Roasted Butternut Squash & Watercress Salad
With Feta, Toasted Seeds, Sage & Herb Dressing
Make it vegan 

Maple & Roast Heritage Beetroots
Orange, Crispy Chickpeas & Za’atar

Add the below to any salad:
Grilled Tofu 
Grilled Chicken Supreme 
Smoked Salmon 

£16

£16

£16

£7
£8
£9



If you have a food allergy or dietary need, please let us know and we can share with you full allergen information by
dish. Whilst our team take extra precautions and have protocols to prevent cross-contamination of allergens, we
cannot guarantee their total absence in our dish.

A discretionary service charge of 13.5% will be added to your bill, which is shared in
 full with the team that created your experience. All prices are inclusive of VAT.

Sides

Fanhams Seasoned Chunky Chips (VE)

Skinny Fries (VE)

Horseradish & Parsley Mash (V) 

Sprouting Broccoli with Za’atar & Tahini Sauce (VE) 

Salad Leaves, Toasted Seeds With Herb Dressing (VE)

£7

£6

£7

£7

£6

£23
 

£23

£20

Burgers
Fanhams Dry Aged Beef Burger 
Stout BBQ Glazed Beef Cheek, Smoked Cheddar, Gem Lettuce, Beef Tomato,
Gherkin, Chunky Chips. 

Tandoori Spiced Chicken Thigh
Spring Onion Bhaji, Mint Coconut Yoghurt, Gem Lettuce, Beef Tomato, Chunky
Chips 

Falafel & Spinach Burger
Hummus, Feta Cheese, Beef Tomato, Gem Lettuce, Chunky Chips (VE)

£28

£24

£23

£24

£26

£17

 

£17

28 Day Dry Aged British 8oz Bavette Steak
Cafe de Paris Butter, Skinny Fries, Watercress

Grilled Chicken Supreme
Sprouting Broccoli, Sauteed New Potatoes, Za’atar & Tahini Sauce

Beer Battered Haddock
Chunky Chips, Minted Crushed Peas, Curry Sauce, Tartare Sauce, Grilled Lemon 

Pan Fried Hake
Whole Grain Mustard Creamed Leeks, Sprouting Broccoli, Herb Dressing & Crispy
Leeks

Cottage Pie
Braised Cheek & Mince, Horseradish & Parsley Mash, Buttered Savoy Cabbage

Sumac Aubergine
Roasted Butternut Squash, Hummus, Charred Sprouting Broccoli, Za’atar &
White Tahini Sauce (VE)

Sweet Potato & Chickpea Curry
Braised Rice, Coconut Coriander Flatbread, Sweet Potato Crisps (VE)

Mains
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