megan s WEEKDAY AN

MEZZE

kick things off with some picky bits, or choose 2-3 mezze or sides alongside
your rotisserie chicken

dips & breads

harissa hummus vg 4.5

labneh dip v 4.5

whipped feta & avocado dip v 4.5
warm pita 1.5

hand stretched flatbread 1.5
bread basket 4.5

small plates

calamari piri piri & garlic yoghurt reg 8.9 Irg 13.9
falafel & hummus sumac & extra virgin olive oil reg 7.5
hot honey halloumi fries v reg 7.9 Irg 12.9

original turkish cheese fondue reg 9.9

blistered padron peppers vg reg 7.9
sharing breads

trio of dips & bread basket 13.9

ROTISSERIE CHICKEN

Slow-roasted za’atar or harissa chicken. Add 2-3
mezze or sides for the full rotisserie feast.

1% chicken 11 - with fries, flatbread & a sauce 18

whole chicken 18 - with fries, flatbread & a sauce 25

3 boneless thighs 9 - with fries, flatbread & a sauce 16

two’s company
a whole rotisserie chicken, house za’atar fries, tabbouleh, flatbread, pickles, garlic
yoghurt, pita, harissa hummus and labneh

four’s a feast
two whole rotisserie chickens, 2 x house za’atar fries, tabbouleh, 2 x flatbread,
pickles, garlic yoghurt, 2 x pita, harissa hummus and labneh

BOWLS

rainbow-bright, feel-good bowls

harissa chicken bowl avocado, harissa butter beans & grains, spinach, feta, slaw &
garlic yoghurt 14.5
swap your chicken for harissa halloumi if you fancy

mezze bowl crispy falafel, harissa hummus, tabbouleh, roasted red peppers,
kalamata olives & flatbread vg 13.5

green goddess spinach, cucumber, broccoli, omega seeds, green lentil and tahini
dressing 11.5

chicken & avocado caesar labneh dressing & croutons 13.5

greek salad feta block, tomatoes, cucumber, red onion, kalamata olives, croutons &
oregano v 13.5

choose an extra: bacon, chicken, halloumi or falafel + 3

DESSERTS

warm chocolate brownie sweet tahini & ice cream 7.9

half-baked cookie dough (to share)our gooey sharer; nutella, pistachios & ice
cream 11.9

lemon, olive oil & sea salt ice cream coupe 6.9

raspberry & coconut loaf vg 4.9
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MAKE

W MEZZE.

1 DIP & FLATBREAD,
2 REG SMALL PLATES

3 FOR 15

2 DIPS & FLATBREAD,
3 REG SMALL PLATES

5 FOR 25

SIDES

house za’atar fries 4.9

hot honey halloumi fries 7.9
tabbouleh vg 4.9

za’atar tenderstem broccoli vg 5.9
pickles plate 2.5

crunchy purple slaw 4

CHAMPAGNE
BOTTLE

ALL DAY

BOTTOMLESS

fri—sun until 6:30pm

90 mins fﬁf/«/ f(/@mm@v
cocktails, bubbles & beers

£7 ALL +
COCKTAILS .

HAPPY HOUR
cw*m/j/f CWT 5-7pm

& our manager will take your order. We use all 14 allergens & EzZ.3
they are not noted on our menu. Despite the significant efforts
we go to, we cannot eliminate the risk of cross contamination & %
cannot guarantee that our dishes are 100% free of allergens. Nuts £+
& sesame are prevalent in our kitchens & we advise guests with
severe allergies to consider this before dining with us. Some dishes contain bones.
Discretionary service charge is 12.5% & 100% goes to our team. 125ml wine servings
are available

T2
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COFFEES & HOTTIES

mocha 3.8

flat white | latte | cappuccino 3.8

americano 3.6

espresso | macchiato 3.6

infusions fresh mint | lemon, ginger & honey 3.6
whole leaf tea english breakfast | earl grey | green 3.6
babyccino on us

tiramisu latte espresso, mascarpone & vanilla
vanilla oat matcha latte ceremonial grade & organic
biscoff latte our cosy creation

chai latte

hot chocolate giant toasted marshmallow

ICED

megan’s iced latte with a coffee cube twist 4.3
add vanilla syrup 0.6
iced vanilla oat matcha latte ceremonial grade & organic 4.3

SMOOTHIES

green energy avocado, matcha, spinach, mango & apple 6.5
blueberry superfood mango, chia, banana & apple 6.5
mango & passion fruit banana & orange 6.5

JUICES

easy green kale, cucumber, spinach, pineapple & ginger 5.9
strawberry & mint apple & lemon 5.9

apple 5.5

fresh orange 5.5

ginger shot ginger, apple & lemon 2.5

COCKTAILS

signature
sumac margarita tequila, lime & agave nectar 9.9
strawberry fields forever absolut vodka, strawberry & lime 9.9

honey sour sailor jerry spiced rum, citrus, honey & rosemary 9.9

classics

passion fruit martini 10.9

espresso martini 10.9

picante 9.9

bloody megan’s 9.9

frozen

fraperol frozen aperol, prosecco, mango & elderflower 10.9

mango & passion fruit margarita tequila, cointreau & lime 10.9

SPRITZES & BELLINIS

aperol spritz aperol, prosecco & soda 8.9
mimosa prosecco & fresh orange juice 8.9
bellini passion fruit | ginger 8.9

LOW ALCOHOL

sparkling house coolers

elderflower fizz gin, elderflower & rosemary 8.9

passion paradise tequila, passion fruit & mint 8.9

light & stormy spiced rum, ginger beer & lime 8.9

blush lemon fizz vodka, pink lemonade & blueberries 8.9
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NO ALCOHOL

our favourites, but 0% alcohol

picante-ish spicy in one way, but not the other 8.5

crodino spritz aperol without the alcohol 8.5

virgin megan’s a non-alcoholic version of a ‘bloody megan’s’ 8.5

champagne lanson peére et fils

mirabeau sparkling rosé

megan’s prosecco veneto, italy

a unique blend crafted exclusively for megan’s

gavi italy refreshing, crisp apple & melon

sauvignon blanc france crisp, lime & tropical fruits

picpoul de pinet france crisp, vibrant, citrus & pear

white rioja spain clean, bright, fruity aromas

megan’s house white

chabilis france fresh, mineral character, green apple & citrus

mirabeau classic cbétes de provence france pale, delicate, currants & berries

réserve st jacques grenache rosé france clean, floral, white cherry & stone
fruit

whispering angel cotes de provence france pale, smooth, floral, fresh red
fruits

mirabeau classic magnum 1500ml cétes de provence france 69

malbec argentina full bodied, cherry & spice

rioja spain balanced, red fruit & toffee

pinot noir france vibrant, medium bodied, raspberry
megan’s house red

cabernet sauvignon, carignan & cinsault chateau musar smoky, full bodied,
black fruit

malbec magnum 1500ml argentina full bodied, red fruit & spice

BEER & CIDER

prime time ipa draught 380ml, 4.2% 5.9
prime time lager draught 380ml, 4.2% 5.9
birra moretti 330ml, 4.6% 5.5

aspalls suffolk cyder 330ml, 5.5% 5.9

big drop lager 330ml, 0.5% 4.9

SHOTS

tequila salt & lime 25ml 3.9
baby guinness 25ml 3.9

FLIGHTS
6 x 25ml
tequila salt & lime 17.9

baby guinness 16.9

HOUSE SODAS

megan’s lemonade rosemary 4.9

pink lemonade blueberries 4.9

ginger beer lime & mint 4.9

sparkling elderflower rosemary & pomegranate 4.9
coke | diet coke 3.6
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mMeg s WEEKEND WW/LZV

FROM 3PM FRIDAY - SUNDAY

MEZZE

kick things off with some picKky bits, or choose 2-3 mezze or sides
alongside your rotisserie chicken

dips & breads

harissa hummus vg 4.5

labneh dip v 4.5

whipped feta & avocado dip v 4.5
warm pita 1.5

hand stretched flatbread 1.5
bread basket 4.5

small plates

calamari piri piri & garlic yoghurt reg 8.9 Irg 13.9
falafel & hummus sumac & extra virgin olive oil reg 7.5
hot honey halloumi fries v reg 7.9 Irg 12.9

original turkish cheese fondue reg 9.9

blistered padron peppers vg reg 7.9
sharing breads

trio of dips & bread basket 13.9

ROTISSERIE CHICKEN

Slow-roasted za’atar or harissa chicken. Add 2-3
mezze or sides for the full rotisserie feast.

12 chicken 11 - with fries, flatbread & a sauce 18

whole chicken 18 - with fries, flatbread & a sauce 25

3 boneless thighs 9 - with fries, flatbread & a sauce 16

two’s company
a whole rotisserie chicken, house za’atar fries, tabbouleh, flatbread, pickles, garlic
yoghurt, pita, harissa hummus and labneh

four’s a feast
two whole rotisserie chickens, 2 x house za’atar fries, tabbouleh, 2 x flatbread,
pickles, garlic yoghurt, 2 x pita, harissa hummus and labneh

BOWLS

rainbow-bright, feel-good bowls

harissa chicken bowl avocado, harissa butter beans & grains, spinach, feta, slaw
& garlic yoghurt 14.5
swap your chicken for harissa halloumi if you fancy

mezze bowl crispy falafel, harissa hummus, tabbouleh, roasted red peppers,
kalamata olives & flatbread vg 13.5

green goddess with halloumi, spinach, cucumber, broccoli, omega seeds, green
lentil and tahini dressing 15

chicken & avocado caesar with bacon labneh dressing & croutons 15.5

greek salad with grilled chicken feta block, tomatoes, cucumber, red onion,
kalamata olives, croutons & oregano 16

choose an extra: bacon, chicken, halloumi or falafel + 3

DESSERTS

warm chocolate brownie sweet tahini & ice cream 7.9

half-baked cookie dough (to share) our gooey sharer; nutella, pistachios & ice
cream 11.9

lemon, olive oil & sea salt ice cream coupe 6.9

raspberry & coconut loaf vg 4.9
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MAKE

W MEZZE.

1 DIP & FLATBREAD,
2 REG SMALL PLATES

3 FOR 15

2 DIPS & FLATBREAD,
3 REG SMALL PLATES

5 FOR 25

SIDES

house za’atar fries 4.9

hot honey halloumi fries 7.9
tabbouleh vg 4.9

za’atar tenderstem broccoli vg 5.9
pickles plate 2.5

crunchy purple slaw 4

CHAMPAGNE
BOTTLE

ALL DAY

BOTTOMLESS

fri—sun until 6:30pm
90 mins fice (ﬁ&m gy
cocktails, bubbles & beers

£7 ALL +
COCKTAILS

HAPPY HOUR
% cf'uaf 61!4,%/ 5-7pm

- J

Scan for allergen & nutritional information. Please let your server
know if you have allergies or dietary requirements before ordering
& our manager will take your order. We use all 14 allergens & E
they are not noted on our menu. Despite the significant efforts
we go to, we cannot eliminate the risk of cross contamination &
cannot guarantee that our dishes are 100% free of allergens. Nuts
& sesame are prevalent in our kitchens & we advise guests with
severe allergies to consider this before dining with us. Some dishes contain bones.
Discretionary service charge is 12.5% & 100% goes to our team. 125ml wine servings
are available

T2
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COFFEES & HOTTIES

mocha 3.8

flat white | latte | cappuccino 3.8

americano 3.6

espresso | macchiato 3.6

infusions fresh mint | lemon, ginger & honey 3.6
whole leaf tea english breakfast | earl grey | green 3.6
babyccino on us

tiramisu latte espresso, mascarpone & vanilla
vanilla oat matcha latte ceremonial grade & organic
biscoff latte our cosy creation

chai latte

hot chocolate giant toasted marshmallow

ICED

megan’s iced latte with a coffee cube twist 4.3
add vanilla syrup 0.6
iced vanilla oat matcha latte ceremonial grade & organic 4.3

SMOOTHIES

green energy avocado, matcha, spinach, mango & apple 6.5
blueberry superfood mango, chia, banana & apple 6.5
mango & passion fruit banana & orange 6.5

JUICES

easy green kale, cucumber, spinach, pineapple & ginger 5.9
strawberry & mint apple & lemon 5.9

apple 5.5

fresh orange 5.5

ginger shot ginger, apple & lemon 2.5

COCKTAILS

signature
sumac margarita tequila, lime & agave nectar 9.9
strawberry fields forever absolut vodka, strawberry & lime 9.9

honey sour sailor jerry spiced rum, citrus, honey & rosemary 9.9

classics

passion fruit martini 10.9

espresso martini 10.9

picante 9.9

bloody megan’s 9.9

frozen

fraperol frozen aperol, prosecco, mango & elderflower 10.9

mango & passion fruit margarita tequila, cointreau & lime 10.9

SPRITZES & BELLINIS

aperol spritz aperol, prosecco & soda 8.9
mimosa prosecco & fresh orange juice 8.9
bellini passion fruit | ginger 8.9

LOW ALCOHOL

sparkling house coolers

elderflower fizz gin, elderflower & rosemary 8.9

passion paradise tequila, passion fruit & mint 8.9

light & stormy spiced rum, ginger beer & lime 8.9

blush lemon fizz vodka, pink lemonade & blueberries 8.9
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NO ALCOHOL

our favourites, but 0% alcohol

picante-ish spicy in one way, but not the other 8.5

crodino spritz aperol without the alcohol 8.5

virgin megan’s a non-alcoholic version of a ‘bloody megan’s’ 8.5

champagne lanson peére et fils

mirabeau sparkling rosé

megan’s prosecco veneto, italy

a unique blend crafted exclusively for megan’s

gavi italy refreshing, crisp apple & melon

sauvignon blanc france crisp, lime & tropical fruits

picpoul de pinet france crisp, vibrant, citrus & pear

white rioja spain clean, bright, fruity aromas

megan’s house white

chabilis france fresh, mineral character, green apple & citrus

mirabeau classic cbétes de provence france pale, delicate, currants & berries

réserve st jacques grenache rosé france clean, floral, white cherry & stone
fruit

whispering angel cotes de provence france pale, smooth, floral, fresh red
fruits

mirabeau classic magnum 1500ml cétes de provence france 69

malbec argentina full bodied, cherry & spice

rioja spain balanced, red fruit & toffee

pinot noir france vibrant, medium bodied, raspberry
megan’s house red

cabernet sauvignon, carignan & cinsault chateau musar smoky, full bodied,
black fruit

malbec magnum 1500ml argentina full bodied, red fruit & spice

BEER & CIDER

prime time ipa draught 380ml, 4.2% 5.9
prime time lager draught 380ml, 4.2% 5.9
birra moretti 330ml, 4.6% 5.5

aspalls suffolk cyder 330ml, 5.5% 5.9

big drop lager 330ml, 0.5% 4.9

SHOTS

tequila salt & lime 25ml 3.9
baby guinness 25ml 3.9

FLIGHTS
6 x 25ml
tequila salt & lime 17.9

baby guinness 16.9

HOUSE SODAS

megan’s lemonade rosemary 4.9

pink lemonade blueberries 4.9

ginger beer lime & mint 4.9

sparkling elderflower rosemary & pomegranate 4.9
coke | diet coke 3.6
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