
S Q U A R E  K I T C H E N
FAT H E R ’ S  D AY

S TA R T E R S

C u c u m b e r  G a z p a c h o (V)

H a m  h o c k  t e r r i n e
Pickled baby vegetables & mustard mayonnaise

C a p r e s e  s a l a d
Boccinchini, basil, heritage tomato

C u r e d  s a l m o n
Compressed cucumber, horseradish cream, baby leaves

M A I N S
*we have carefully selected wines to pair with each dish (175ml)

R o a s t  s i r l o i n  o f  b e e f  horseradish cream
*Flagstone Dragon Tree, Pinotage blend, South Africa 7

R o a s t  C o r n  f e d  c h i c k e n  b r e a s t  bread sauce
*Dashwood Pinot Gris, New Zealand 6.5

Pa n  r o a s t e d  s a l m o n  orange & thyme glaze
*Flagstone Noon Gun Chenin Blanc, South Africa  5.7

B r a i s e d  p o r k  b e l ly  apple sauce
*Don Jacobo Rioja, Spain 6.5

*Rare Vineyards Pinot Noir, France 5.7

B a r l e y  &  l e n t i l  n u t  r o a s t (V)(VE)
Veggie gravy

*Rare Vineyards Pinot Noir, France 5.7

All served with seasonal vegetables, roasted potatoes and Yorkshire puddings

S I D E S

 Cauliflower cheese ~ Creamed leeks ~ Sautéd asparagus ~ Homemade breadboard  ~ 3.5

D E S S E R T S

C h o c o l at e  f o n d a n t  peanut butter ice cream
T i r a m i s u  

M a n g o  &  c o c o n u t  p a n n a  c o t ta 
 S a f f r o n  &  r a i s i n  b r e a d  Stilton, figs
*Nederburg Noble Late Harvest, South Africa (50ml) 4.5

Allergen information is available ~ A 10% service charge will be added to your bill

2  c o u r s e s  1 9.9 5  |  3  c o u r s e s  2 4 . 5 0
F R E E  B E E R  F O R  A L L  T H E  D A D S


