
Marinated Green Olives Garlic, Chilli, Parsley VG GF 3.5

Fried Potatoes Smoked Paprika, Red Onion, Aioli VGO 5.5

Homemade Hummus Handmade Pita VG 6.5

Salt Cod Croquettes Aioli 7.5

Chorizo in Red Wine & Honey Sourdough Bread 7

Tempura Fried Chicken Spicy Mayo 7.5

Salt & Pepper Squid Sweet Chilli 7.5

 

Mezze Board Hummus, Falafel, Beetroot Tahini, Fregola Salad, Cornichons, Olives, Handmade Pita VG 15.5

Our dishes are freshly prepared and as such please be advised that it can take longer than expected to receive food in busy periods.

*Choose one of any draught soft drink, a pint or ½ pint of Amstel or Orchard Thieves or 175ml of house white or red wine.

(V) Vegetarian,  (VG) Vegan, (GF) Free From Gluten Ingredients,      

Before you order your food or drinks please speak to our staff if you have a food allergy or intolerance.

Tables of 4 or more are subject to a discretionary 12.5% service charge. 

Homemade Apple & Raspberry Crumble Vanilla Ice Cream V 6.5

Homemade Pistachio Chocolate Cake Crème Fraîche, Honey V GF 6.5

P R I N C E 

A L B E R T
KITCHEN HOURS

Mon - Sat: 12:00 - 20:45
Sun: 12:00 - we run out 

FREE DRINK*
with purchase of main
Mon: ALL DAY / Tues - Thurs: 12 - 3pm

P’Albert 6oz Cheeseburger Cheese, Tomato, Lettuce, Gherkin, Aioli, Skin on Fries 16.5

Spiced Chickpea Salad VG GF 13 (Add Marinated Grilled Chicken +3.5)

Pan Seared Cod Fillet Fresh Pea & Baby Gem Stew, Potato Mash GF 17

8oz Sirloin Steak Fried Potatoes, Salad, Salsa Verde 22
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Skin on Fries VG 4.5

Bread & Oil VG 4

Duck Fat Fries 5.5

Side Salad VG GF 5


