
               

Public Bar Menu 

 

Oysters!   
- Natural                            4.5ea 
- Acqua pazza                          5ea 
- Kilpatrick       5.5ea 

 

Poodle Seafood Selection      35pp 

 

Marinated Olives       8 

Tinned Octopus in olive oil,  sourdough, guindillas   15 

Spanner Crab Vol-au-vents      19 

Charcoal Grilled Duck Heart Skewer, guanciale,  tamarind  9ea 

100g of House-made Etna Salami     17 

Pork & Tarragon Croquette, pickled rhubarb    9ea 

Hand-cut French Fries,  marie rose     11  

 
Patio Burger        21  
m o r t a d e l l a  p a t t y ,  c o m t é ,  R o c c o ’ s  s p e c i a l  s a u c e ,  p i c k l e s ,  o n i o n ,  l e t t u c e  
 

Cheese!  -  Served with baguette and accoutrements   16ea 

Brillat-Savarin Affiné, soft, cow, France     
 
Agour Le Secret de Compostelle, semi-hard, sheep, France 
 
Van Der Heiden Cherano, semi-hard, goat, Holland 
 
Colston Basset Stilton, blue, cow, England 
 
Bleu D’Auvergne, blue, cow, France 
 
 
 
 

 
A surcharge of 1.4% applies to all credit cards. Poodle Bar & Bistro makes all efforts to accommodate 

guests’ dietary needs. Please inform your waiter of any dietary requirements. 


