Cold/Cured

Hummous, Hazelnut Dukkah (UG) £9
Pomegranate, Mint & Toasted Flatbread

Cantaloupe Melon, Parma Ham £11
Buffalo Mozzarella, Mint,Roquitto
Peppers & Smokey Hot Honey

Heritage Tomato Bruschetta (UG) £9
Basil Pesto & Toasted Ciabatta

Chicken Liver Parfait £9
Red Onion Marmalade Olive Qil Croutes

Plant (UG)

Rorean Cauliflower, £10
Rimchi Slaw & Uegan Mayonnaise

Onion & Carrot Bhajis £10
Neep Chutney & Curry Retchup

Potato Gnocchi £
Marinara,Basil Pesto, Sun blushed
Tomato & Feta Cheese

Panko Breaded Tofu, £
Smashed Asian Cucumbers
& Katsu Curry Sauce

For allergy aduice please ask a member of staff

We cannot guarantee that our products haue not come into
contact with nuts

An optional 10% seruice charge will be added ta your final
bill for your conuenience

The Braided Fig Menu

Sea

Steamed Shetland Mussels £11
“Sriracha, Lime & Coconut
Sauce, Crusty Bread

Pale Smoked Haddock £12
Potato Paue, Confit Leek, Mussels
& Dill Butter emulsion

Tandoori Monkfish £14
Cauliflower Puree, Onion Bhaji
& Roast Grapes

Panko Breaded Haddock Goujons £12
Salt & Malt Seasoning,
Tartar Sauce & Lemon

Gin Cured Salmon, Lemon £12.50
Cream Cheese, Capers, Cucumber
& Dill Emulsion

Land

Bauette Steak £16
Serued Pink Plum Tomato,
& Green Peppercorn Sauce

Chicken Parm £14
Marinara Sauce, Mozzarella,
Parmesan & Basil

Confit Pork Belly £14
Rimchi Slaw, Cauliflower
& Korean Glaze

Bratwurst Sausage £12
Beer Pickled Onions, Crispy Crackling
& Curry Retchup

The Braided Fig Burger £15
Brisket Burger, American Cheese
Applewood Smoked Bacon,
Caramelized Onions & Truffle Aioli
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Sides

Parmesan Fries & Truffle Rioli £6

Sweet Potato Fries (UGA) £6
& Mac Daddy Mayo

Crispy Crushed Potatoes £6
& Black Garlic Rioli

Mini Mac “n” Cheese (UGR) £8

Broccolini, Romesco Puree (UG) £/
&Toasted Almond

Three Cheese Cauliflower £7

Braised Red Cabbage (UG) £6
Desserts

Chocolate & Cherries (UG) £10
Chocolate Ganache, Amarena
Cherries & Sour Cherry Sorbet

Sticky Fig & Ginger Pudding 9.30
Whiskey Butterscotch Sauce,
Uanilla Bean Ice Cream

Coconut Panna Cotta £9
Pineapple Carpaccio, Mint
& Mango Sorbet

Lemon Posset £8
Blueberry, Meringue
& Wild Blueberry Sorbet



