Small Plates

While You Wait
Giant Green Olives

(vg)

4.50

Avocado Hummus 6.00

Rose harissa, toasted wholemeal pitta, coriander (vg)

Halloumi 7.00

Fried halloumi, Greek yoghurt, pomegranate
molasses, coriander (v)

Crab Mac & Cheese bites 6.50

Sides

Chicken Skewers 8.00

Shrimp Tempura 11.00

Sweet soy and sesame dressing

Soy, yuzu, coriander

Lil’ Chick’ Burgers 10.00

Panko Squid 9.75

Nori salt, BBQ Japanese mayonnaise, lime

Fried chicken, pickles, gochujang sauce,
lime and coriander mayonnaise

Truffled Mac ‘n’ Cheese 8.50

Lil’ Beef Burgers 10.00

Monterey jack, pickles, burger sauce

Sweet chilli soy dip

Voodoo Cauliflower Wings 8.00

Mozzarella, cheddar, parmesan,
white truffle, breadcrumbs
Add: Southern fried chicken 6.00

Popcorn Chicken 8.50

Salt and pepper, chipotle mayonnaise

Crispy Pulled Duck Lollipops 11.00
Fresh Asian salad, plum chilli jam

Avocado Dragon 9.00

Vanilla ice cream, raspberry sauce (v)

Detroit Pizza

Chocolate & Peanut Butter Meltdown 8.50
Cookie dough, chocolate sauce, vanilla ice cream (v)

Focaccia style, by the ‘slice’

Classic Margherita 7.50

Tomato base, heirloom tomato,
mozzarella, basil. (Vegan option 7.50)

Pistachio Cheesecake 8.50

Hoisin Duck 9.50

Roni Cups 8.50

Pepperoni loaded, tomato base, mozzarella

Shredded duck, asparagus, spring onion,
tomato base, mozzarella, hoisin sauce

Sauces: Hot honey / Blue cheese ranch / Hoisin / Vegan ranch 2.00 each

Yellowfin Tuna 9.50

Sushi Rolls Set 35.00

Teriyaki Salmon 18.00
Wasabi arugula, herb salad

Poke Bowl 13.50

Ice Creams 6.00

Choose from: Vanilla, strawberry, chocolate,
vegan salted caramel or raspberry sorbet.
Served with a brandy snap (v)

2-4-1
All cocktails,
prosecco & beer

Large Plates

Watercress, cucumber, avocado, pickled red onion,
mango and red chilli salsa, coriander

Pickled carrot, ginger, cucumber, pineapple, edamame
beans, sushi rice, ahi sauce, toasted sesame seeds, baby
spinach, avocado (vg)

Toasted pistachios, butterscotch sauce (v)

Happy Hour

Shrimp Tempura 9.50

Salads & Bowls

Green Salad 4.50

Mushroom Croquettes 9.50

Cucumber, parmesan, watercress, pickled red onion,
Japanese mayonnaise

A selection of each sushi to share

Garlic, lemon (vg)

Raspberry Baked Alaska 9.50

Spicy Devon Crab 10.50

Tempura smoked tofu, roasted peppers, carrot, vegan
miso mayonnaise (vg)

Broccolini 5.00

Dessert

Sushi rice, nori roll, pickled ginger, soy, wasabi

Pickled plum, sweet chilli

Sweet Potato Fries (v) 5.25

House dressing, pickled radish (vg)

Sushi Rolls

Crispy Duck 9.50

Parmesan Truffle Fries (v) 5.00

Parmesan, white truffle mayonnaise (v)

Maple, sriracha, soy (vg)

Handpicked crab, wasabi mayonnaise, pickled
cucumber, shichimi togarashi, sriracha dressing,
black sesame

NBHD Fries (v) 4.50

Mon - Fri until 8pm

NBHD Burger 15.00

Chuck & short rib patty, monterey jack,
burger sauce, pickles, toasted brioche bun, salted fries

Southern Fried Chicken Dinner 15.00
Southern fried chicken, braised slaw,
chipotle corn on the cob, honey
mustard sauce, salted fries

Chargrilled Rib Eye 250g 23.00
Black angus, watercress

Be Social

Moving Mountains Vegan Burger 15.00
Applewood vegan smoked cheese,
vegan mayonnaise, salad,
house bun, salted fries (vg)

Follow us @nbhdrestaurants
#MyNBHD
www.neighbourhoodrestaurant.co.uk

Miso & Harrisa Roasted Vegetables 15.00

Caesar Salad 11.00

Aubergine, courgette, soy herb yoghurt,
pomegranate, pine nuts (vg)

Add to any: Salmon poke 4.50, chicken 4.00,
yellowfin tuna poke 4.50 or smoked tofu (vg) 3.50

Sauces 3.00 each
Choose from: Béarnaise or peppercorn

Sourdough croutons, parmesan (v)

Allergens and Intolerances: All of our dishes are prepared in kitchens where
allergens are present and where fresh food is prepared. Full information on menu
allergens is available at www.neighbourhoodrestaurant.co.uk/allergens-guide.
Due to the risk of cross contamination, we are unable to guarantee the absence of
traces of allergens. If you have particular dietary requirements or intolerances to
allergens, we ask that you contact our team before ordering. Please note that not
all ingredients are listed on our menus. Halal & gluten free options are available. A
discretionary service charge of 10% will be applied to all tables.
(v) vegetarian (vg) vegan

