
 

 

 

 

Brunch 

(Served 10-3) 

Crushed Courgettes with Greek feta, mint & pickled lemon on sourdough toast (V) 10 

Scottish Smoked Salmon with dill crème fraiche, pickled cucumber & poached egg on toasted English 
muffin 13 

Braised Forest Mushroom Crumpets with poached eggs, truffle butter & parmesan cheese (V) 13 

Honey Roast Ham with fried duck egg & coolea cheese on toasted wholemeal sourdough 13 

Nibbles & Starters 
(Served 12-3) 

 
House Marinated Olives (V) 5 

Truffle Mixed Nuts 4 
Black Pepper Crackers with spicy hummus (V) 8.5 

~ 
Grilled Sourdough with whipped butter, roasted garlic oil and smoked salt (V) 6 

Padron Peppers smoked salt & fresh lemon (V) 7 
Pork Pie with house piccalilli 7 

House Fishcakes tartare sauce 10 
Neal’s Yard Cheese Selection sourdough crackers & red onion marmalade (V) 14 

Pairs well with both our Provence rosé and New Zealand sauvignon blanc. 
Selection Of Charcuterie from our Deli, with celeriac remoulade 14 

Pairs well with both our Provence rosé and New Zealand sauvignon blanc. 
Lunch 

(Served 12-3) 
 

Fresh Burrata with walnut pesto, ruby grapefruit, pickled fennel & sourdough toast (V) 12.95 

Spring Velouté mint crème fraiche, sourdough croutons & a drizzle of rapeseed oil (V) 8 

Marinated Heritage Tomato Salad fresh nectarine, pine nuts, Greek feta & basil oil (V) 10 

Confit Duck Salad salted white cabbage, green chilli, fresh coriander & peanuts 13 / 19 
~ 

Grilled Yellow Fin Tuna pickled radish, charred broccoli, Pak Choi with a sesame and soy dressing 25 

Aged Rib Cap Cheeseburger iceberg lettuce, tarragon mustard, beef tomato, pickled red onion and 
triple cooked chips 18 

Roasted Tomato Farfalle cream sauce, basil pesto, summer courgettes & parmesan cheese (V) 16 
 

Open Kitchen 

 Please note we are a cashless venue 

Please inform us of any allergies you may have. As our food is prepared fresh in our kitchen, we cannot guarantee 
items will be entirely free of trace allergens. 

If you suffer from a life-threatening allergy, please make a manager aware of this. 
 

A discretionary 12.5% service charge will be added to your bill, this can be removed on request. 

All our food waste is composted on site in our 
24- hour commercial composting machine. 
Please ask your server if you’d like to take a 

peek inside 


