ZETTER

PARLOUR MENU

Snacks & sharers

House marinated Gordal olives 7
Lemon, garlic, chilli

Zetter spiced nuts 7
Rosemary, paprika, marmite, mustard

Triple cooked chips (v) 9
Chef’s own curry mayo

Salads & Lighter Plates

Roasted cauliflower & almond

velouté (v) 12
Polonaise crumb

Zetter Caeser salad (v) 14

Lincolnshire Poacher, Cantabrian anchovies,
croutons

(Add chicken breast £8 / Avocado £7 /
Smoked salmon £8)

Something sweet

Larger plates

Beer battered Haddock & chips 21
Mushy peas, tartare sauce, curry aioli

Southern fried chicken burger 18
Sriracha aioli, Red Leicester, onion ring, fries

Zetter cheeseburger 23

Beef shin & bone marrow smashed patties,
matured cheddar, caper & mustard relish,
fries

Zetter vegan burger 21 (pb)
Moving Mountains vegan patty,
Vegan smoked applewood cheddar,
caper & mustard relish, fries

Cobble Lane British meat board 21
Smoked speck, Coppa, fennel & garlic salami
Pickled red onion, tomato & smoked garlic
chutney, sourdough

Granny Smith & peach crumble (pb) 12
Madagascan vanilla ice cream, cardamom

British cheese board 20
Ashmore, Turnworth, Kelly’s goat cheese
Spiced fruit chutney, grapes, crackers

(pb) - Plant based (v) - Vegetarian

All prices are inclusive of V.A.T and are subject to discretionary service charge of 12.5%. All produce
is prepared in an area where allergens are present. For those with allergies, intolerances, and special
dietary requirements, please ask a member of the mana
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