
C H I C C H E T T I

S H A R E R S

A X E  C L A S S I C S

G R I L L

K i n g  P r a w n  P i l l  P i l l

S a l t  a n d  P e p p e r  S q u i d

C h a r r e d  A s p a r a g u s  &  P o a c h e d  E g g

H i g h l a n d  S m o k e d  S a l m o n

E n g l i s h  T o m a t o  &  B u r a t t a

C r o m e r  C r a b  o n  T o a s t

O r k n e y  S c a l l o p s

B l a c k  P u d d i n g  S c o t c h  E g g

B e e f  S l i d e r s

T e m p u r a  M o n k  F i s h  C h e e k s

C h i c k e n  S l i d e r s

Z u c c i n i  F r i t t e r s

P a n k o  C h i c k e n  S t r i p s

1 1

1 4

1 6

1 5

1 2

1 4
1 6

1 3

1 1

1 4

1 3

1 6

1 6

L o a d e d  D i r t y  W e d g e s

1 k g  o f  C h i c k e n  W i n g s

P o t  o f  P i g s

P i l e  o f  L a n g o u s t i n e s

T h e  A x e  “ P i c k y  T e a ”

1 6

1 6

1 3

2 5

3 6

H o m e m a d e  C h i c k e n  K i e v

T h e  A x e  B e e f  B u r g e r

H a m ,  E g g  &  C h i p s

C l a s s i c  F i s h  &  C h i p s

G r i l l e d  S e a b a s s

T r a d i t i o n  B r i t i s h  P l o u g h m a n ‘ s

T h e  C o m p a s s  C e a s a r  S a l a d

B u t t e r m i l k  C h i c k e n  B u r g e r

F a l a f e l  &  H a r i s s a  P o k è  B o w l

S a u s a g e  &  M a s h

S A N D W I C H E S
F i s h  F i n g e r

S t e a k  &  O n i o n

P l o u g h m a n ’ s

T h e  A x e  C l u b

F a l a f e l  &  H a r i s s a

A d d  a  H a n d f u l  o f  C h i p s

1 2

1 6

1 4

1 5

1 2

4

All our beef is grass fed, dry-aged for a minimum of 28 days, intensifying
flavour and ensuring exceptional tenderness. Carefully selected from

trusted farms using grass-fed and heritage breeds, each cut is grilled over
high heat and rested properly to deliver depth, juiciness and balance. Our

butchers prepare every steak in-house, daily.

S i r l o i n  3 0 0 g  |  3 2

R u m p  3 0 0 g  |  2 7

F i l l e t  2 5 0 g  |  3 9

R i b  E y e  3 0 0 g  |  3 8

C o t e  D e  B o e u f  9 0 0 g  |  7 8

A X E  S U N D AY S  -  A L M O S T  A S  G O O D
A S  M U M S  R O A S T

Many claim to serve the best roast, but let’s be honest — nothing
ever truly beats the comforting feast Mum’s been serving up for

generations.
At The Axe, we get as close as we dare. Rich gravies, perfectly

cooked meat, crisp roast potatoes and all the proper trimmings
— made with care, respect, and a healthy dose of nostalgia. It

may never quite beat Mum’s… but it comes close.

S I D E S
T r i p l e  C o o k e d  C h i p s
M a c  &  C h e e s e
S k i n n y  F r i e s
O n i o n  R i n g s
C h i l l i  T e n d e r s t e m

S w e e t  P o t a t o  F r i e s
G a r l i c  M u s h r o o m s

C r e a m y  S p i n a c h
M i n t e d  P e a s

H a r i s s a  C o u s  C o u s

A L L  6

S E R V E D  U N T I L  5 P M

S U M M E R  T I P P L E S
A p e r o l  S p r i t z

L i m o n c e l l o  S p r i t z

P i m m s  F i z z

0 %  G i n  S p r i t z

A L L  1 2

1 8

2 2

1 8

1 9

1 7

1 6

1 6

1 7

1 6

1 6

V e g a n  O p t i o n  A v a i l a b l e

P e r f e c t  f o r  p i c k i n g !  6  B B Q  w i n g s ,  c h i c k e n
s t r i p s ,  z u c c h i n i  f r i t t e r s ,  s a l t  &  p e p p e r  s q u i d ,
o n i o n s  r i n g s ,  s k i n n y  f r i e s ,  g a r l i c  m u s h r o o m s

C i c c h e t t i :  ( p r o n o u n c e d  c h i  -  K E T  -  t e e )
a r e  m e d i u m  s i z e  d i s h e s ,  t y p i c a l l y  s e r v e d  i n  c i c c h e t t i  b a r s  i n
V e n i c e .  O u r  C i c c h e t t i  h a s  f u s e d  o u r  f a v o u r i t e  E u r o p e a n  a n d
B r i t i s h  d i s h e s  s o  t h a t  y o u  c a n  m a k e  a  m e a l  o f  t h e m  b y  o r d e r i n g
s e v e r a l  p l a t e s  w h i c h  c a n  b e  s h a r e d  b e t w e e n  f r i e n d s .  F o r  t h e
b e s t  e x p e r i e n c e ,  w e  r e c o m m e n d  3 - 4  d i s h e s  b e t w e e n  2  g u e s t s .

V I L L A G E  P U B , L O C A L  H U B


	SUMMER TIPPLES
	ALL 12
	Aperol Spritz Limoncello Spritz
	Pimms Fizz 0% Gin Spritz
	LOCAL HUB
	VILLAGE PUB,



	CHICCHETTI
	Black Pudding Scotch Egg Beef Sliders Tempura Monk Fish Cheeks Chicken Sliders Zuccini Fritters Panko Chicken Strips
	King Prawn Pill Pill Salt and Pepper Squid Charred Asparagus & Poached Egg Highland Smoked Salmon English Tomato & Buratta Cromer Crab on Toast Orkney Scallops
	11 14 16 15 12 14
	16 13 11 14 13 16 16

	AXE CLASSICS
	18 22 18 19 17 16 16 17 16 16
	Homemade Chicken Kiev The Axe Beef Burger Ham, Egg & Chips Classic Fish & Chips Grilled Seabass Tradition British Ploughman‘s The Compass Ceasar Salad Buttermilk Chicken Burger Falafel & Harissa Pokè Bowl Sausage & Mash
	Vegan Option Available


	GRILL
	Sirloin 300g | 32 Rump 300g | 27
	Fillet 250g | 39 Rib Eye 300g | 38
	Cote De Boeuf 900g | 78

	SHARERS
	Loaded Dirty Wedges 1kg of Chicken Wings Pot of Pigs Pile of Langoustines The Axe “Picky Tea”
	16 16 13 25 36

	SIDES
	ALL 6
	Triple Cooked Chips Mac & Cheese Skinny Fries Onion Rings Chilli Tenderstem
	Sweet Potato Fries Garlic Mushrooms Creamy Spinach Minted Peas Harissa Cous Cous


	SANDWICHES
	AXE SUNDAYS - ALMOST AS GOOD AS MUMS ROAST
	12 16 14 15 12 4
	Fish Finger Steak & Onion Ploughman’s The Axe Club Falafel & Harissa Add a Handful of Chips


