
H O U S E  C I A BAT TA 

S L OW  ROA S T  TO M ATO, 
G A R L I C  &  BA S I L  H U M M U S  ( VG )   1 3 5

White Beans, Chilli Oil 

ROA S T  G A R L I C  &  H E R B  D I P   1 4 5 
Olive Oil, Garlic, Garden Herbs, 

Grana Padano, Balsamic 

F O R  T H E  TA B L E



OY S T E R S  S Q
Shucked & Served On The Half Shell, 

Au Naturel / Verjus Shallot Mignonette

P OT- S T E A M E D  B L AC K  M U S S E L S   1 6 5
With Toasted Ciabatta Shallots, Garlic, White Wine, 

Cream, Parsley, Lemon
Or

Shallots, Garlic, White Wine, Chilli, Tomato, Parsley, Lemon

C H I L L I  G A R L I C  P R AW N S   1 7 5
Smoked Paprika, Lemon, Parsley, Toasted Ciabatta

C R I S P Y  BA B Y  S QU I D   1 4 5
Flour, Basil, Lemon, Preserved Lemon Aioli

B E E F  C A R PAC C I O   1 7 5
Mustard Dressing, Parmesan, Crispy Artichokes, 

Rocket, Olive Oil, Lemon

C R I S P Y  L E M O N - P E P P E R  C H I C K E N  B I T E S   1 6 5
Thyme, Rosemary, Lemon-Pepper Aioli 

A S PA R AG U S  &  P RO S C I U T TO   2 2 5
Mustard Dressing, Lemon, Toasted Sunflower Seeds 

C OAT E D  &  PA N - F R I E D  H A L L O U M I  ( V )   1 3 5
Chilli, Parsley, Lemon, Baby Leaves

T E M P U R A  Z U C C H I N I  ( V )   1 1 5
Whipped Feta, Citrus Truffle Honey

TO  S TA RT



B O B O ’ S  H O U S E  ( V )   1 6 5
Greens, Cucumber, Red Cabbage, Tomato, Feta, 
Soft-Boiled Egg, Seed Crunch, Herb Vinaigrette

Add: Grilled Chicken 55 / Avo 35

C L A S S I C  C A E S A R   1 7 5
Gem Lettuce, Anchovy Dressing, Shaved Parmesan, 

Soft-Boiled Egg, Croutons 
Add: Grilled Chicken 55 / Bacon 35

U LT I M AT E  C A P R E S E  ( V )   2 6 5
Burrata, Tomato, Basil, Olive Oil, Vinaigrette

T H E  N E W  G R E E K  ( V )   1 6 5
Roasted Peppers, Tomato, Baby Cucumber, Red Onion, Olives, 

Marinated Feta, Caramelised Lemon, Vinaigrette

S A L A D S



S P I C E D  F R I E D  C H I C K E N  BU RG E R   1 7 5
Sesame Bun, Hot Honey, Aioli, Tomato, 

Pickles, Sweet-Spicy Slaw

T H E  C L A S S I C  BU RG E R   1 8 5
200g Dry-Aged Beef Patty, Sesame Bun, Aged Cheddar, 
Grilled Onion, Lettuce, Tomato, Pickles, House Sauce

BAC O N  &  C H E E S E  BU RG E R   2 1 5
200g Dry-Aged Beef Patty, Sesame Bun, Thick-Cut Bacon, 

Aged Cheddar Sauce, Mustard, Pickles

T RU F F L E  B E E F  BU RG E R   2 2 5
200g Dry-Aged Beef Patty, Truffle Mushroom Butter, 

Aged Cheddar, Sesame Bun, Truffle Aioli, 
Pickles, Crispy Onions, Rocket

S E A F O O D  BA P   1 9 5
New England Roll, Prawns, Baby Squid, Chilli, Garlic, White Wine, 

Shaved Fennel, Soft Herbs, Lemon Aioli

B E T W E E N  T H E  B R E A D 
( s e r v e d  w i t h  f r i e s )



S E A F O O D   3 2 5
Linguine, Chilli, Garlic, White Wine, Calamari, Mussels, 

Prawns, Tomato, Basil

P R AW N   2 2 5 
Linguine, Prawns, Chilli, Garlic, White Wine, 

Cream, Grana Padano

S M O K E D  M U S S E L   1 8 5
Linguine, Olive Oil, Chilli, Garlic, Lemon, Grana Padano

T E N D E R S T E M  B RO C C O L I  &  A N C H OV Y   1 7 5 
Linguine, Olive Oil, Chilli, Garlic, Lemon, Grana Padano

H O U S E  B E E F  R AG U   2 2 5
Rigatoni, Grana Padano, Basil

C A R B O NA R A   1 8 5 
Linguine, Guanciale, Bacon, Egg Yolk, Grana Padano

A M AT R I C I A NA   2 1 5 
Tagliatelle, Guanciale, Bacon, Chilli, Garlic, Tomato, Grana Padano

C H I C K E N  P E S TO   2 2 5
Tagliatelle, Chilli, Basil Pesto, Grana Padano

B O B O ’ S  C H I C K E N  AG L I O  E  O L I O   1 8 5
Tagliatelle, Olive Oil, Chilli, Garlic, Lemon, Grana Padano

T RU F F L E  C A P P E L L E T T I   1 9 5
Grana Padano, Truffle Cream, Black Pepper

S P I NAC H  R I C OT TA  R AV I O L I   1 9 5
Baby Spinach, Basil, Cherry Tomatoes, Cream, Grana Padano

PA S TA  V I B E S



S E A F O O D  F E A S T
Prawns, White Fish, Baby Squid, Mussels, Olive Oil, Parsley, 

Lemon Cream / Spicy Lemon Garlic
Citrus Rice Or Fries

For One   S Q
For Two   S Q

P E E L  &  E AT  P R AW N S

Olive Oil, Parsley, Lemon Cream / Spicy Lemon Garlic 
Citrus Rice Or Fries

6 Prawns   S Q
12 Prawns  S Q

G R I L L E D  BA B Y  S QU I D   2 8 5
Lemon, Parsley, Chilli
Citrus Rice Or Fries

W H O L E  ROA S T E D  BA B Y  K I N G K L I P   S Q
Olive Oil, Parsley, Lemon Cream / Spicy Lemon Garlic

Citrus Rice Or Fries

L E M O N Y  G R I L L E D  S O L E   3 9 5
Salsa Verde, Toasted Almonds, Citrus Rice

C R I S P Y  S K I N  W H I T E  F I S H   3 7 5
Sea Bass, Tomato, Olives, Thyme, Lemon, Baby Potatoes

BAT T E R E D  W H I T E  F I S H   2 4 5 
Hake, Preserved Lemon Aioli, Fries, Salad Greens

S E A R E D  Y E L L OW F I N  T U NA   S Q 
Blistered Tomatoes, Capers, Shallots, Baby Potatoes

C R I S P Y  S K I N  S A L M O N  N I Ç O I S E   S Q
Tomato, Olives, Asparagus, Soft Boiled Egg, Baby Potatoes

F RO M  T H E  S E A



D. I . Y.  S T E A K  &  F R I E S
Olive Oil, Sea Salt, Rosemary, Thyme

Add: A Fried Egg / Garlic Prawns

Choice Of Sauce: 
Pepper / Mustard / Béarnaise / Truffle Mushroom 

Choice Of Cut:
 Sirloin 300g    295
 Ribeye 300g    425
 Fillet 300g       425

C H A RG R I L L E D  BA R B E C U E  R I B S   4 2 5
Pork Ribs, House BBQ Glaze, Candied Lemon, Fries

RO S E M A RY  G R I L L E D  L A M B  C U T L E T S   3 9 5
Chilli, Garlic, Olives, Lemon, Potato Purée

G R A NA - C RU S T E D  C H I C K E N  C U T L E T   1 9 5
Lemon, Mustard Cream, Fries

G R I L L E D  O RG A N I C  C H I C K E N  B R E A S T   1 8 5
Olive Oil, Lemon, Garden Herbs, Grana Padano, Rocket

F RO M  T H E  L A N D



C R I S P Y  F R I E S  ( V )   5 5 
Sea Salt, Thyme, Black Pepper

Add: Truffle Oil & Grana Padano 40

S I M P L E  H O U S E  G R E E N S  ( V )   6 5
Greens, Cucumber, Red Cabbage, Tomato, Feta, 

Seed Crunch, Herb Vinaigrette

S AU T É E D  L E M O N Y  B RO C C O L I N I  ( V )   9 5
Olive Oil, Sea Salt

C I T RU S  S P I C E  R I C E  ( V )   5 5
Lemon, Garden Herbs

BA B Y  P OTATO E S  ( V )   5 5
Garlic Herb Butter

P OTATO  P U R É E  ( V )   5 5
Butter, Cream

Add: Truffle Oil & Grana Padano 40

S I D E S  A N D  S U C H



C H E E S E C A K E  TA RT   1 2 5
Gingernut Crust, Whipped Coffee, White Chocolate Ice Cream

M I L K  PA N NA  C OT TA   1 3 5
Olive Oil Sponge, Berry Salad, Honeycomb

C H O C O L AT E  L AVA   1 6 5
Baked Fondant, Dulce De Leche, Praline Ice Cream

BU R N T  BU T T E R  A P P L E S   1 5 5
Walnut Crumble, Mascarpone

L E M O N  TA RT   1 4 5
Crème Fraîche, Raspberry, Burnt Butter Sable                                                                           

BU R N T  C U S TA R D   1 3 5
Vanilla Brûlée, Butterscotch Crème, Peanut Brittle                                                                                

B O B O ’ S  S U N DA E   1 6 5
Vanilla Ice Cream, Honeycomb, Chocolate, Strawberry Compote

S O M E T H I N G  S W E E T


