
We took inspiration from our team’s own
origins,  experiences,  and travels.  Mélange
offers a Mediterranean-inspired menu,
drawing from mamma’s childhood memories
and unforgettable holidays.

A medley of flavours and colours,  from our
familia to yours! Bienvenido a nuestra casa—
welcome to our home, where every meal is an
experience.

Mélange means mixture, and we invite you to
celebrate the beauty of diversity—a fusion of
flavours,  cultures,  and memories,  elegantly
woven into every bite.

m
enu

Please  l e t  your  s erver  know o f  any  a l l e rg i e s  or  in to l erances .

Breakfast
 

Experience our food with a traditional homemade

Spanish Sangria.

Glass 11

Jug 27

Tuesday to Sunday

12pm to 4pm

Monday from 5pm to 9.30pm

Tuesday to Saturday from 12pm to 9.30pm

Sunday 12pm to 8pm

Monday to Friday 7.00am to 9.30am

Weekends and Bank Holidays 7.30am to 10am

Ask us for today’s chef’s specials

Afternoon Tea

All Day Dining



While  you  wai t . . .

P l ease  l e t  your  s erver  know o f  any  a l l e rg i e s  or  in to l erances .

STARTERS
Soup of  the  Day,  with homemade bread rol l  (VEA) (GFA) £8 .50

F L A T B R E A D S
'Nduja ,  Tomato Sauce,  Hot Honey and Rocket  £9 .50

King Prawn Saganaki ,  orzo pasta ,  gar l ic  and ouzo tomato sauce ,  red
onion,  roast  peppers ,  cherry  tomato and crumbled feta  (GF)  £13

Feta ,  Slow Roast  Aubergine ,  Garl ic  Butter ,  Olive  and Oregano  (V)  £9

Taste  of  the  Med Mezze Board for  2  -
Hummus,  house  made bread and toasted pitta ,  mixed ol ives ,  marinated
art ichokes ,  feta ,  roast  pepper  and mint  sa lad,  pepperoni ,  tapenade and

pesto (VEA) (GFA) £18

Wild Mushroom Arancini ,  s low cooked beef  brisket  ragu,  parmesan and
ol ive  oi l  £13

Burrata ,  heir loom tomato,  watermelon and mint  sa lad,  pistachios ,  b lack
ol ive  crumb,  cr ispy parma ham and pesto  (GF)  (VA) £12 .50

Char-Gri l led Lamb Kofta ,  pear l  couscous ,  tzatziki  and house  sa lad £11 .50

Vegan Gnocchi ,  garden peas ,  confit  tomato,  asparagus  and spinach,  vegan
cheese  and basi l  o i l  (VE)  £11 .50

À La Carte Menu



Please  l e t  your  s erver  know o f  any  a l l e rg i e s  or  in to l erances .

S I D E S
M i x e d  H o u s e  S a l a d  w i t h  F r e n c h  M u s t a r d  D r e s s i n g  ( V E )  £ 4  

MAINS
Crispy Bel ly  of  Pork,  mixed bean,  'Nduja ,  sausage ,  chorizo cassoulet ,  rocket ,  parmesan and

pork jus  £24

R e d  S a l t  F r i e s  ( V E )  £ 4 . 5 0

A s p i n  F r i e s  w i t h  P a r m e s a n ,  T r u f f l e  a n d  B l a c k  P e p p e r  £ 5

C h u n k y  C h i p s  ( V E )  £ 4 . 5 0

R o a s t  G r e e k  S t y l e  N e w  P o t a t o e s  ( V )  ( G F )  £ 4 . 5 0  

S e a s o n a l  V e g e t a b l e  M e d l e y  w i t h  G a r l i c  B u t t e r  ( V )  ( G F )  £ 4 . 5 0

Duo of  Kleft iko Style  Lamb,  roast  marinated rump of  lamb and s low cooked shoulder ,
tapenade,  piperade,  baba ganoush,  Greek roast  potatoes  and lamb jus  (GF)  £28 .50

Beetroot  and Butternut  Squash Risotto ,  crispy sage ,  toasted a lmonds ,  rocket  and vegan
cheese  (VE)  (GF)  £19

Gril led Fi l let  of  Seabass ,  o l ive  and sun blushed tomato,  crushed potatoes ,  green beans ,
braised baby gem lettuce ,  roast  red pepper  dress ing ,  tempura anchovies  and pesto £25 .50

Roast  Breast  of  Chicken,  caul i f lower  purée ,  g lazed baby carrots ,  mini  gorgonzola  cheese
baked potatoes ,  bury  black pudding fr i tters ,  buttered savoy cabbage ,  shal lot  r ings  and

chicken jus  (GFA) £22

Tournedos  Ross ini ,  f i l let  of  beef ,  pâté  croute ,  spinach,  truff le  and madeira  jus ,  courgette
fr ies ,  rosemary sa lt  and tender  stem broccol i  £33 .50

Superfood Salad,  couscous ,  char-gri l led tender  stem broccol i ,  harissa  roast  butternut
squash,  roast  red peppers ,  confit  cherry  tomatoes ,  mixed leaves ,  watermelon,  pomegranate ,

cucumber ,  feta  with pomegranate  molasses  and citrus  dress ing (GF)  (V)  (VEA) £18
Chicken Skewer  can  be  added  for  £6

Cioppino Ita l ian Seafood Stew,  char-gri l led swordfish ,  r ich tomato sauce  with mussels ,
t iger  prawns,  ca lamari ,  o l ives ,  cherry  tomato,  saf fron,  gar l ic  a iol i  and gar l ic  c iabatta  (GFA)

£26 .50

À La Carte Menu



Please  l e t  your  s erver  know o f  any  a l l e rg i e s  or  in to l erances .

D E S S E R T S

Artisan Cheese  Board,  

Class ic  Tiramisu ,  mocha ice  cream (V)  £9

Crema Catalana,  ga l letas  maría  (V)  (GFA) £9

Lemon Cheesecake,  b lueberry  compote  and lemon sorbet  (VE)  £9

Three Melon Salad,  mint  syrup,  vodka and watermelon granita  (VE)  (GF)  £9

fruit  chutney,  grapes ,  crackers  and fruit  cake (GFA) £13

White  Chocolate  Panna Cotta ,  raspberry  gel ,  meringue and raspberry  sorbet  (GF)  £9 .50

À La Carte Menu



 

Mélange Little Gourmets 

 

F O O D  

 

D R I N K S
 

N I B B L E S
 

D E S S E R T
 

Apple Juice £3.50

Orange Juice £3.50

Lemonade £3.50

Babyccino £3.50

Fish Bites, Chips, Garden Peas (GF) £8

Crispy Panko Chicken Goujons, Fries and Beans £8

Sausage, Chips, Peas and Gravy £8

Tomato Rigatoni with Parmesan (V) (GFA) £8

Chocolate Brownie with Chocolate Sauce (V) £4.50

Sticky Toffee Pudding with Caramel Sauce and Vanilla Ice Cream (V) £5

Melon and Mint Salad (VE) £3.50

Pork and Onion Marmalade Sausage Roll with a Side of Ketchup £4

Mini Mezze – Hummus, Carrot & Cucumber Sticks and Toasted Pitta (VE) (GFA) £6

Stone Baked Cheesy Garlic Bread (V) £4.50

Soup ofthe Day with Bread Roll (VEA) (GFA) £4

Little Gourmets Deal
– 3 Courses for £14

Please  l e t  your  s erver  know o f  any  a l l e rg i e s  or  in to l erances .
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