AAMMONDS

ALL DAY MENU

(Tuesday-Thursday 12 - 2:30, 5 - 9:15, Friday & Saturday 12 - 9:30, Sunday 12 - 4:30)

SNACKS

Mixed Olives (vg, of, df) » £4.5 House Nuts (vg, gf, df) « £4.5
Salt & Vinegar Pork Quavers « £6 Salted Pretzels (vg, df) « £5

SMALL PLATES

Bread Board: Homemade Sourdough, Focaccia & Seeded Walnut, Flavoured Butter, Olive Oil, Balsamic, Tapenade (v,
gf/df/vg on request) « £8
Pea & Mint Hummus, Blue Corn Tortilla Chips (vg, gf, df) « £9
Potato Puffs, Parmesan, Garlic & Rosemary Salt (v, gf, df/vg on request) « £6
Sticky Bourbon BB( Wings with Blue Cheese or Honey Mustard Dip (df/gf on request)  £9
Smoked Ham Croque Monsieur Soldiers (v on request) » £10
Hammond's Special Pigs in Blankets: Plain or Honey & Pommery Mustard Glaze (df) « £10
100z Ribeye Steak, served sliced to share - add a sauce (see below) (gf, df on request) » £28
Smoked Mackerel Paté, Sweet & Sour Cucumber, Toasted Sourdough (gf on request) « £8
Pan Fried King Prawns finished with Garlic, Lemon & Chilli Butter (df/gf on request) » £15
Salt & Pepper Squid, Saffron Aioli (gf on request) « £11
Whole Marinated Burrata, Isle of Wight Tomatoes (v, gf) « £15
Padron Peppers, Smoked Paprika Crumb (gf on request) « £9
Extra Bread/Crackers (vg, gf on request)  £3

LARGE PLATES
Meat Fish
4oz Sirloin Minute Steak « £12 Sea Bream Fillet « £12
100z Ribeye Steak « £28 Fish of the Day - see Special's Board

7oz Fillet Steak « £35
360z Tomahawk (ideal for 2 to 3 people) « £80

Add your choice of Sauce: Café de Paris Butter, Sauce Vierge (vg), Peppercorn, Bearnaise (v), Chimichurri (vg)  £3.50

SIDES
£70r2for £10 £5
BBO Tenderstem Broccali (vg, gf) House Salad, Champagne & Raisin Vinaigrette (vg)
Isle of Wight Tomatoes dressed in Basil Pesto (vg, gf) Israeli Cous Cous Salad (vg)

Pomme Frites (v, vg on request)

Peas a la Frangaise (v on request)
Add Truffle Ketchup or Black Garlic Mayonnaise « £2

Pancetta & Gruyere Mac & Cheese, Parmesan Crumb (v on
request)
Beef Dripping Triple Cooked Jenga Chips (gf)
Add Truffle Ketchup or Black Garlic Mayonnaise « £2

A12.5% discretionary service charge will be added to your bill.
Please speak to a member of our team regarding any allergies, intolerances or dietary requests.



AAMMONDS

SET MENU SPECIALS

(Tuesday-Thursday 12 - 2:30 and 5 - 9.30, Friday & Saturday 12 - 4)
£14.50

Includes Soft Drink, Beer (420ml) or House Wine (125ml)
All served with a choice of House Salad, Beef Dripping Pomme Frites or Herb Buttered New Potatoes

Homemade Fish Finger Sandwich, Peas a la Frangaise (df/gf ~ Smashed Avocado on Toasted Sourdough, Poached Egg, Chilli

on request) Seasoning (v, gf on request)
Smoked Ham Croque Monsieur (v request) Fishcake of the Week, Wilted Spinach, Hollandaise (df/gf on
Add a Fried Egg » £2.50 request)
Add a Poached Egg « £2.50
Smoked Chicken & Bacon Open Sandwich (df/gf on request) Roasted Pepper & Tomato Tagliatelle Pasta (vg)
Add Melted Cheese « £1.50 Add King Prawns or Chicken (Supp £3)
40z Sirloin Minute Steak (Supp £3) (gf, df on request) Israeli Cous Cous Salad with Feta (v, vg on request)
CHEESE & CHARCUTERIE

Selection of Cheeses, Celery, Quince Jelly, Fig, Chutney, Crackers & Homemade Hammaond's Breads (gf on request)

Pitchfork (Cheddar), Burwash Rose (Semi-soft, Cow), Pevensey Blue (Soft Blue), Woodside (Red, Cow), Colston Basset (Blue), Sinodun Hill (Ripened
Goat), Seven Sisters (Semi-soft, Sheep), Waterloo (Mild Brie style)

Selection of 3 for £15 5 for £21, 8 for £32
Selection of Beal's Farm Cured Meats, Pickles, Olives, Artichoke & Homemade Hammond's Breads (gf on request)
Wagyu X Bresaola, ‘The Italian’ (Salami), Mangalitsa Coppa, Venison Culatello Ham, ‘The Spaniard’ (Salami), Wagyu X Pastrami

Selection of 3 for £15| 6 for £28
Selection of Cheeses and Meats, Accompaniments, Crackers & Homemade Hammond's Breads (gf on request)
Selection of 3 Meats & 3 Cheeses £20 | 6 Meats & 5 Cheeses £32

DESSERTS « £8 TEA & COFFEE
Warm Chocolate Fudge Brownie, Vanilla Ice Cream Single/Double Espresso « £2.25/£3
Vanilla Cheesecake, Kentish Strawberries Single/Double Macchiato « £2.35/£3.20
Tart au Citron, Raspberry & Basil Sorbet Americano ¢ £3.30
Affogato Cortado « £3.40

Vanilla Ice Cream with Pedro Ximenez Sherry Cappuccino « £3.70

One Cheese Flat White « £3.70
Latte « £3.70
DESSERT SHARING BOARD « £20 Hot Chocolate - £3.50

Choose any 3 desserts from above Pot of Tea for one or two « £3.50/£5

A12.5% discretionary service charge will be added to your bill.
Please speak to a member of our team regarding any allergies, intolerances or dietary requests.




