
Just below our restaurant, we discovered the remains of an early 
Roman home: a place of impeccable style and hospitality. Our identity 
represents a section of mosaic found and also gives a nod to the level of 
quality and service you can expect here at Nine B Restaurant & Bar.

*Approximate uncooked weight.  Vegetarian   Vegan  FOOD ALLERGIES & INTOLERANCES: before you order your food and drinks please speak to our staff 
if you would like to know about our ingredients; we cannot guarantee that any food or beverage item sold is free from traces of allergens. Prices are based on sterling.

starters 

sides 

mains 

Seared king scallops, crisp parma ham  13
with a glazed cider apple and cauliflower purée

Grilled Mediterranean vegetable tian, 
vegan mozzarella, rocket and a pesto dressing    6

Tomato and basil bruschetta with parmesan cheese,
rocket and a drizzle of balsamic vinegar  6

Soup of the day with crusty bread   5.5

Confit chicken and wild mushrooms pressing  7.5
wrapped with parma ham, dried fruit chutney, 
toasted brioche and a balsamic glaze

Spicy meatballs in arrabbiata sauce and crusty bread  6

Cajun halloumi salad  8.5 / 12.5
with a lime and coriander yoghurt dressing 

Classic Caesar salad, baby gem lettuce, croutons,  8.5 / 12.5
anchovies, parmesan and a Caesar dressing
Add chicken or salmon  3

Thick cut chips  4
Add truffle oil and parmesan  1.5

Sweet potato fries  4

Garlic ciabatta  5

Mixed seasonal vegetables  4

Rocket and tomato salad  4
with balsamic dressing

From the Sea

Pan-fried halibut fillet with olive  22
parmesan mashed potatoes, 
samphire and fresh basil pesto 

Cajun spiced salmon fillet,  16
crushed new potatoes and garlic French beans

Beer battered cod fillet,  15
thick chips, minted peas and tartare sauce

Seafood linguine with a white wine sauce  16 
garnished with parmesan and rocket

grills

Our British steaks are 21 days aged 
and served with vine cherry tomatoes, 
flat mushrooms and thick cut chips

10oz*  Rib eye steak 27
8oz*  Sirloin steak 24

Add a sauce to your steak:  2.5
peppercorn, mushroom or red wine and thyme

Beyond burger    14 
Served in a toasted brioche bun 
with guacamole and thick-cut chips

Gourmet 8oz* beef burger 14
Served in a toasted brioche bun, thick cut chips, 
lettuce, tomato, pickles and relish

Add cheddar cheese, stilton or bacon  2

salads 
Our Classics 

Sautéed dry aged fillet medallions,  24
black pudding, gratin potatoes, 
green beans and a wild mushroom sauce

Confit duck leg with coriander noodles,  20 
stir-fry vegetables and hoisin sauce

Pan-fried corn fed chicken  18
wrapped in parma ham, truffle oil 
mashed potatoes, garlic green beans 
and a wild mushroom and stilton sauce

Brocklebys cocky leeky chicken pie,  16
tender stem broccoli, butter mashed potatoes
finished with a thick gravy

Gluten free penne pasta with  12
grilled vegetables in an arrabiata sauce    
Add chicken  3

to share 

Available small or large

 Tempus charcuterie - cured meat board, 18
 marinated olives, warm rustic bread 
 with olive oil and balsamic vinegar
 Add stilton or mature cheddar  2.5

  

Warm camembert with rustic breads,  16
marinated olives and gherkins with 
olive oil and balsamic vinegar 

Great British charcuterie from our award-winning supplier 
Tempus who focus on the size, age and lifestyle of their 
animals to produce a great charcuterie.



white wine   175ml  250ml  Bottle

red wine   175ml  250ml  Bottle

Rosé Champagne 

Louis Dornier et Fils Brut Rosé France   48
Delicious summer-berry fruit aromas with citrus 
undertones and a fresh lingering finish

Taittinger Prestige Brut Rosé France   75
Stylish and dry with delicious summer fruit aromas and a long, 
full-bodied flavour typical of pinot noir based Champagnes

    Bottle

Champagne     Bottle

Sparkling wine 

Il Baco da Seta Prosecco Extra Dry Veneto, Italy  6.95 26
Fine bubbles and delicate, ripe, fruity aromas

Da Luca Prosecco Veneto, Italy   29
Pear and peach fruit on a lively, yet soft and generous palate

Bolla Sparkling Rosato Veneto, Italy   31
Aromas of meadow flowers with a fresh and fruity palate 
dominated by delicate strawberry and cherry flavours

    125ml  Bottle

 Vegan wine. 125ml available for wines served by the glass. PLEASE DRINK RESPONSIBLY. 

cellar selection | white 

Baigorri Rioja Barrel Fermented Blanco Rioja, Spain   40 
Rich and spicy vanilla aromas mingle with juicy 
tropical fruit flavours: intense and complex

Chablis Gloire de Chablis, J. Moreau et Fils Burgundy, France   45
A traditional chablis, dry, flinty and elegant with a 
distinctive chardonnay character on the finish

Pouilly-Fuissé Les Petites Pierres, Louis Jadot Burgundy, France    55
An immensely popular appellation lends these chardonnay grapes 
a full, creamy nuttiness and generous finesse

    Bottle

cellar selection | red 

Zinfandel Visionary, The Federalist    50
Dry Creek Valley, California 
Fruit forward with blackberry and black cherry aromas and spicy notes: 
the palate is balanced and mouth-filling with a rich texture and long finish

Châteauneuf-du-Pape, Bois de Pied Redal, Organic, Ogier    60
Rhone, France 
Bright, solid, powerful fruit, overlaid with warm spice and savoury notes

Barolo, Lo Zoccolaio, Domini Villa Lanata Piemonte, Italy   65
Specially selected Nebbiolo grapes give heady aromas of violets and 
bramble berry characters enveloped in large oak barrique complexity, 
a classic from a top producer

    Bottle

Airen - Sauvignon, Talevera Valdepeñas, Spain  4.50 6.25 18                                                                       
Zesty white shows notes of grapefruit and pineapple

Pecorino, Amodo Abruzzo, Italy   20
There are fresh, tropical notes on the nose, a delicate 
florality and an enticing minerality on the finish

Unoaked Chardonnay, Berri Estates 5.75 7.25 21 
South Eastern Australia 
A crisp style with a fresh, yet ripe, lemon character 
with no oak ageing

Colombard-Sauvignon Blanc, Crusan   6.00 7.50 22
Côtes de Gascogne, France
Fresh and aromatic with ripe citrus fruit flavours 
and floral notes

Pinot Grigio, San Floriano Veneto, Italy 5.75 7.25 21
Delicate flavours of apples and pears on a 
refreshingly dry palate

Chenin Blanc, The Manor, Nederburg Western Cape, SA   22 
Fresh and crisp with aromas of pineapple, peach and guava: 
well-balanced with delicate layers of ripe fruit on the finish

Viognier, Vine Trail Rapel Valley, Chile   24
Peach, apricot and white blossom, balanced with 
a citrus acidity on the palate

Picpoul de Pinet, Petite Ronde Languedoc, France    25
Fresh with a citrusy and stone fruit character, 
highlighted with floral notes

Sauvignon Blanc, Leefield Station Marlborough, NZ   28
A ripe, perfumed nose of lime zest, passion fruit and 
musky pink grapefruit, with a palate of exotic citrus, 
woody herbs and warm river stone

Albariño, Pulpo, Pagos del Rey Rías Baixas, Spain   30
Aromas of white flowers, hints of peach and apricot lead to 
a fresh, fruity palate with an almost saline minerality

Gavi di Gavi, Enrico Serafino Piemonte, Italy   33
Pale straw-yellow, the wine shows floral and citrus aromas, 
with a minerally, dry palate

Sancerre, Les Collinettes, Joseph Mellot Loire, France    35
Stylish and crisp aromas of gooseberries and powerful fruit 
flavours, linked with a clean finish, from one of the finest 
and most dynamic producers

Tempranillo - Garnacha, Talevera Valdepeñas, Spain  4.50  6.25 18
Soft forest fruits with a smooth finish

Merlot 8Km, Santa Rita Central Valley, Chile  5.75 7.25 21
An approachable merlot with concentrated flavours of plums 
and blackberries and hints of subtle oak and vanilla

Shiraz, Berri Estates South Eastern Australia 6.00 7.50 22
Medium-bodied and fruity with raspberry, cherry and 
plum, complemented by vanilla spices

Pinot Noir, Élevé Vin de France   24
From the foothills of the Pyrenees, soft, lightly oaked 
cherries and blueberries with a hint of spice

Côtes du Rhône, Auguste Bessac Rhone, France   25
Notes of red fruits and liquorice typical of the appellations 
of the South Côtes du Rhône vineyards

Cannonau, Passo Sardo Sardinia, Italy    28                                                                                                      
Soft, ripe blackberry and raspberry flavours with a pinch of spice

Malbec, Luna del Sur, Bodegas Salentein  6.25 8.50 23
San Juan, Argentina
Plenty of ripe, soft berry fruit flavours with the usual pinch of 
spice associated with malbec, as well as cinnamon and 
vanilla notes from some brief oak ageing

Rioja Crianza, Viña Pomal, Bodegas Bilbaínas Rioja, Spain   28 
Black fruit, liquorice and subtle mineral notes, cocoa and 
toasty notes from barrel ageing: supple and balanced

Brouilly, Domaine des Dames de la Roche, Jean Loron   32 
Beaujolais, France
Simply laden with vibrant summer red berry flavours, 
offering a soft velvet style and delicious character, 
justifiably one of the most popular Crus

Château Lyonnat Lussac-Saint-Émilion, France   36
A small district of St Emilion with a common terrain, the style 
is full of soft plums and brambly cassis flavours

Amarone della Valpolicella, Antica Villa delle Rose Veneto, Italy   40 
Jam, raisin, violets and spice on the nose, with a rich, 
warm palate of dried fruits and toasted almond

Portillo Malbec Uco Valley, Mendoza, Argentina    35          
Plums, blackberries and a touch of vanilla: fresh fruit flavours, 
supported by a touch of spice

Rosé  wine   175ml  250ml  Bottle

Vendange White Zinfandel, Vendange California, USA 5.75 6.95 20 
A brief time with juice and skin together gives this delicate 
colour, delicious strawberry aroma and zingy freshness

Vinuva Pinot Grigio Blush, Vinuva Veneto, Italy 6.00 7.25 21
A delicate pink wine full of fresh, summer-fruit aromas

Provence Rosé, Reflet, Estandon Provence, France   30
Bright, shiny pale pink hue. Great finesse on the nose, with notes of 
citrus, and pink grapefruit flesh. Silky and smooth on the palate with 
a lovely balance between the wine’s freshness and its silky body.

Louis Dornier et Fils Brut France    45 
A light, fresh, vigorously youthful Champagne with a fine, elegant, 
slightly lemony nose, lively mousse and a long, crisp palate

Alexandre Bonnet Blanc de Noirs Brut France    55
The nose is intense with hints of gooseberry, Morello cherry 
and fresh quince: the palate is dense and spicy

Taittinger Brut Réserve NV France    70
The intensely fragrant character, subtle biscuity complexity and superb 
elegance is due to a predominance of chardonnay in the blend

Bollinger Special Cuvee Brut NV France    75
With a reputation for being big and full-flavoured, the richness 
and yeasty tones give a long stylish finish

Vintage & Deluxe Champagne, Dom Perignon Brut France   190
Long and satisfying on the palate with layers of yeasty, nutty 
flavours, superbly fat and ripe. Complex, luxury Grand Cru 
Champagne made only in the best years


