
THYME BAKED    13.5
CAMEMBERT (v)
red onion chutney, cornichons, 
sourdough

MISO CHICKEN     8
SKEWERS (h)
miso butter, lime, spring onion 

WHIPPED LEMONY   12
RICOTTA (v)
roasted root veggies, 
coriander & lemongrass dressing

CHARRED  8.5
CAULIFLOWER BITES (vg)
spicy sauce, 
pomegranate

SWEET CHILLI   8
CORN RIBS (vg)
red onion chilli salsa

TEMPURA  8
AUBERGINE (vg)
toasted seeds, 
spiced goma dressing

VEAL SCHNITZEL   25
TAGLIATA (h)
bella lodi, tonnato sauce

TO SHARE

MIXED MARINATED OLIVES (vg)   3

SHARING DIPS PLATTER (vg)    12
hummus, aubergine puree, caponata, 
toasted sourdough

TORTILLA CHIPS (vg)    5
guacamole, pico de gallo

SNACKS

MANGO & PASSIONFRUIT 
PAVLOVA (v)
vanilla cream cheese, passion fruit
coulis, mango, caramelised pecan

CHOCOLATE & 
ALMOND TART (v)
morello cherry compote, coconut sorbet

SPICED PLUM & CASSIS 
CRUMBLE (vg)
vegan vanilla gelato

BASQUE CHEESECAKE (v)
caramelised pecan

8.5 each

(v) vegetarian   (vg) vegan   (h) halal
If you have any allergies or intolerances, please speak to a member of our team about your requirements before ordering.

All prices are in GBP and are inclusive of VAT at the current prevailing rate.  Please note that a discretionary service charge of 13.5% will be added to your bill.

ALL
DAY
MENU
MON - THU             11.30AM TO 10PM
FRI - SUN             5PM TO 10PM
& BANK HOLIDAYS

FLJ BURGER (h)   14
halal beef patty, cheddar, lettuce, 
tomato, pickles, house sauce

HALLOUMI BURGER (v)   14
lettuce, crispy shallot, sweet chilli mayo 

JACKFRUIT BURGER (vg)   14
pickled slaw, Gochujang mayo

CHICKEN CLUB SANDO   15
brioche, roasted chicken, bacon, lettuce, 
tomato, avocado, herb mayo, cheddar

CHICKEN KATSU SANDO (h)  15
brioche, spiced tomato chilli jam, 
sweet chilli mayo, lettuce

SCRAMBLED EGG BRIOCHE BUN (v)  7.5
chives, cheddar, spring onion

BURGERS & SANDWICHES

SWEET POTATOES (vg)   6
miso tahini dressing, 
�ve-spice oil, spring onion 

GREEN MEDLEY WITH  6
CONFIT SHALLOT (vg)

FRIES (vg)   6

WILD MUSHROOMS (vg)  6

MAC & CHEESE (v)  6

MIXED LEAVES (v)   5
cherry tomatoes, 
green goddess dressing

SIDES

TRIBE SALAD (vg)   12.5
mixed leaves, kale, roasted squash, pomegranate, 
candied pecans, citrus-tahini dressing

SHREDDED DUCK SALAD (h)  20
mixed leaves, tomatoes, pomegranate, 
orange, papaya dressing

TUNA STEAK   28
Dijon herb dressing, watercress, lemon

CALIFORNIA RICE BOWL  18
Gochujang fried chicken (h)  / �at iron / 
smoked tofu and kimchi (vg) 

DUCK BREAST (h)  30
celeriac puree, spiced plum sauce, 
toasted seeds, pomegranate 

EAST ANGLIAN HALF CHIPOTLE CHICKEN  (h)        25
cannellini bean stew, baby spinach

CAULIFLOWER STEAK (vg)  15
chimichurri, pomegranate, toasted seeds

AGED BONE-IN RIBEYE approx. 700g    100
bone marrow and black garlic

RIBEYE STEAK approx. 300g   36
bone marrow and black garlic

TRIBE SAUSSIE ROLL          2 rolls / 12
herby pork sausage,  1 roll / 7.5
spiced tomato chilli jam

TRIBE VEGAN SAUSSIE ROLL (vg)     7.5
barbeque black beans & jackfruit, 
chipotle-lime mayo

MAINS

SWEETS




