
food served: thur 4 - 8pm, fri - sat 12pm - 10pm, sun 4pm - 8pm

SNACKS
truffle crisps (gf) (vg) - 3.5
smoked almonds (gf) (vg) - 3.5
chilli & garlic marinated olives (gf) (vg) - 4 
sicilian nocellara olives (gf) (vg) - 4
smoked mackerel pâté - this month’s special 
crisp crostini - 7.5
miso & maple butter, smoked butter, warm rosemary focaccia (v) - 6.5

THINGS WITH BREAD
pear & hot honey, whipped goat’s cheese, thyme, toasted walnuts, warm focaccia (v) - 12
crispy salami, burrata & tomato, Neal’s Yard salami, slow-roasted tomatoes, basil, garlic oil, warm focaccia - 13
worcestershire garlic mushrooms, parmesan, thyme, rosemary breadcrumbs, toasted ciabatta (v) - 12

TO SHARE
the elder board, prosciutto, pepperoni, montagnolo, black watch cheddar, mozzarella fritta, hot honey, 
chilli and garlic olives, smoked almonds, truffle crisps, whipped burrata, warm focaccia, crostini (v) - 36 
baked camembert, garlic, roasted pear, hot honey, warm focaccia, ciabatta (v) - 19

SOURDOUGH PIZZA
elder margherita, tomato, mozzarella, basil, olive oil (v) - 14.5
roasted pear & montagnolo, creamy blue cheese, walnut, hot honey, white garlic & parmesan base (v) - 15.5
slow-braised beef & roasted chilli, tomato, smoked mozzarella, pickled red onion, parsley, chilli oil - 15.5 
crisp pancetta, potato & chilli, tomato, mozzarella, new potatoes, rosemary - 15.5
roasted beetroot & goat’s cheese - this month’s special 
mozzarella, caramelised red onion, rocket, white garlic & parmesan base (v) - 15.5

PASTA & SMALL PLATES 
pasta bowl + glass of wine £18.50 

spicy sausage & nduja paccheri, fennel & paprika, skillet potato, autumn greens, tomato sauce, parmesan - 14
porcini & truffle risotto, truffle oil, parmesan crisp (v) - 14
butter-braised leek & lemon pappardelle, garlic cream, parmesan, rosemary breadcrumbs (v) - 13
hot honey mozzarella fritta, rosemary crumb, spicy San Marzano tomato dip (v) - 9.5

APERITIVO AT ELDER - 5.5
a glass of house wine, negroni, spritz or pint - 5.5
fridays, 12pm - 7pm

please inform the team of allergies and dietary requirements before ordering as not all 
ingredients are listed, (gf) - gluten free, (v) - vegetarian, (vg) - vegan, (*) can be adapted

SALAD
roasted squash, pear & blue cheese, bitter leaves, toasted walnuts, hot honey & red wine vinegar dressing (v) - 11.5

LOADED FRIES
pancetta & parmesan fries, crispy pancetta, parmesan cream, cracked black pepper (gf) - 9.5
truffle & parmesan fries (gf) (v) - 10


