If you have any dietary requirements please ask what dishes would be suitable. We will always try to help.

Cape Seed Loaf £9
Marmite butter & Spenwood cheese

Fried flatbread v £5
Leaf masala, carrot molasses, nigella seeds

Hummus v £6
Onion caramel, black onion seed, crispy shallots

Hummus, lamb neck curry, carrot sambal £12.75

Fresh ricotta, crystallised roasted macadamia nuts v £6
Curry leaves, olive oil

Radicchio & pumpkin seed salad vg £7
Pomegranate molasses vinaigrette, grapefruit, sumac

Scallop, cantaloupe melon, basil aguachile £17
Caramelised aubergine v £10.5/£20
Bird’s Eye & Chipotle chilli jam, labneh, seaweed & smashed cucumber

Clam Durban curry £24.5
Pineapple & shrimp floss

Pork rib eye £25
Smoked plum , green tomato & black cardamon jam, lovage

Beetroot glazed smoked eel £19.50
Zasar legumes, watercress sauce

Mission Chinese Chongging chicken wings £15
Shredded potato salad vg £5.5
Coconut vinegar, chilli oil, fried enoki mushrooms

Smoked geelrys (yellow rice) Vg £6
With fig sambal

Miso Malva pudding v £8.5
Stout ice cream, stout toffee sauce

Peppermint Crisp tart £8.5
Chocolate cake, cream cheese & dulce de leche, cream, Peppermint Crisp

Chocolate sorbet vg £8
White peach mebos lolly vg £4
Chilli sherbet

The Little Book of Sheffield 2025 - Now 70% off!! £3.75



Notes on a menu

Spenwood Cheese = like an English Pecorino
Cape Seed loaf = a traditional, seeded South African bread
Atchar = a pickle
Carrot sambal = fresh, spicy salad style condiment
Zasar legumes = spicy vegetable pickle
Geelrys = yellow rice with raisins
Fig sambal = a chilli based sweet/savoury condiment
Malva pudding = SA warm pudding made with apricot jam (like a better sticky toffee pudding)

Peppermint crisp tart = a SA dessert made using the popular SA chocolate bar, Peppermint Crisp.

It’s a layered dessert, a bit like a minty tiramisu.
Our Peppermint Crisp tart does contain gelatine

Mebos = salty, sour, sweet



