
Fried New Potatoes  £4.50 
Aioli

Bitter Leaf Salad  £4 
House Vinaigrette

Tenderstem Broccoli  £5.50 
Garlic, Chilli, Soy

Sides
Crispy Duck Salad  £11 

Asian Slaw, Pickled Chillies, Soy & Sesame 
Dressing

Orzo Pasta Salad  £9 
Basil Pesto, Sundried Tomatoes, Pecorino, Toasted 

Seeds

Add Chargrilled Chicken  +£5
Add Halloumi  +£4.50

Add Grilled King Prawns  +£6

Salads

EVENINGS
AT VALARIA

Please note due to our concept and small kitchen space, we will do our best to accommodate allergens and dietaries. 
There is always a risk of cross-contamination. Please inform your server of these before you order.

Plates
Barbequed Courgettes  £6.50 

Whipped Feta, Basil, Preserved 
Lemon Dressing, Basil Oil, Salsa 

Verde And Micro Basil

Salt Baked Beetroots  £7 
Goats Curd, Pumpkin Seed & 

Candied Walnut Granola

Burrata, Smoked 
Tomato Fondue  £8 

Aged Balsamic (Fondue- Tomato 
Compote with Brown Sugar), 

Basil Oil 

Serrano Ham  £7.50 
Grilled Peach, Mint, EVOO

N’Djua Arancini  £8

Tandoori Roast Carrot  £7.50 
Labneh, Coriander Seed Dukkah, 

Carrot Top Pesto

Crispy Fried Potatoes  £6.50 
Sundried Tomato Pesto, Aioli, 

Manchego

Chargrilled Chicken & 
Chorizo  £13.50 
Aioli, Salsa Verde

Lamb Kofta  £14 
Mint Yoghurt, Pickled Chillies

Grilled Halloumi  £12.50 
Tomato, Feta & Basil

Flat Breads or Buns
Served on a flatbread or brioche bun. Accompanied with apple, fennel and red cabbage slaw and buttermilk ranch dressing

Snacks
Smoked Almonds  £4 Bocconcini Mozzarella  £5 

Sundried Tomatoes, Basil Oil

Nocerella Olives  £4

Warm Sourdough  £4 
House Butter 

Signature Mousse & 
Crumble  £7

Chilled Delight  £6 Patisserie Classics

Desserts
Please ask your server for tonights flavours and choices




