
S Q U A R E  K I T C H E N

S M A L L  P L AT E S

C a r away  f o c a c c i a  olive oil, balsamic (df/ve)
C o n f i t  o l i v e s  w i t h  c h i l l i  lemon & garlic (gf/df/ve)	
T r i p l e  c o o k e d  c h i p s  with garlic mayonnaise (v/df)
S m o k e d  s a l m o n  a r a n c i n i  rustic tartare sauce (df)
K i n g  p r aw n  c o c k ta i l  slow dried tomatoes, pickled apple, smoked paprika marie rose (df/gf)
C h i c k p e a  fa l a f e l  mashed avocado (ve/df)
G r i l l e d  H a l l o u m i  pesto dressing, tomatoes (v/gf)
To m at o  mozzarella, basil & pine nut salad (v/gf)
C r i s p y  b e e f  b e i g n e t s  salsa verde, rocket (df)	

S A N D W I C H E S
All served on ciabatta with salad & root vegetable crisps
S m o k e d  s a l m o n  prawns & tartare sauce 
C h i c k e n  bacon, lettuce, tomato & avocado 
B u f fa l o  m o z z a r e l l a  tomato, pesto & olives (v)	
A g e d  c h e d d a r  chutneys, pickles & apple  (v)
S m o k e d  p u l l e d  b e e f  horseradish, rocket	

L A R G E  P L AT E S

P o tat o  g n o c c h i  summer vegetables, pesto dressing (v)
B a k e d  f i l l e t  o f  h a k e  with a mustard & walnut crust, lemon & herb crushed potatoes, salsa verde
8 o z  b av e t t e  caper & herb butter, watercress, triple coked chips
S l o w  b r a i s e d  f e at h e r b l a d e  o f  b e e f  with chilli & fennel, goats cheese polenta (gf)
8 o z  s q u a r e  b u r g e r  tomato, lettuce, aged cheddar, pickles, fries
S o u t h e r n  f r i e d  c h i c k e n  hash brown, gem lettuce tomato, garlic mayonnaise, fries
S e a r e d  t u n a  n i ç o i s e  soft boiled egg, new potatoes, green beans, slow roast tomato, olives (df)

S I D E S

G r e e n  b e a n s  in lemon vinaigrette	 (ve/df/gf)
C a r r o t s  baked with orange & cardamom (v/gf)	
N e w  p o tat o e s  with caper & herb butter (v/gf)

D E S S E R T S

C r è m e  c a r a m e l  prune compote, madeleines (v)
D a r k  c h o c o l at e  m o u s s e  orange & basil confit, clotted cream (v)
C l o t t e d  c r e a m  p a r fa i t  lavender honey, yoghurt meringue, English strawberries (v/gf)
S e l e c t i o n  o f  i c e  c r e a m s  (gf/v) &  s o r b e t s  (gf/df/ve)

Allergen information is available ~ A 10% service charge will be added to your bill
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Available Monday to Saturday from 12pm till 8.30pm


