SOQUARE KITCHEN

Available Monday to Saturday from 12pm till 8.30pm

SMALL PLATES

CARAWAY FOCACCIA olive oil, balsamic (df/ve)

CONFIT OLIVES WITH CHILLI lemon & garlic (gf/df/ve)

TRIPLE COOKED CHIPS with garlic mayonnaise (v/df)

SMOKED SALMON ARANCINI rustic tartare sauce (df)

KING PRAWN COCKTAIL slow dried tomatoes, pickled apple, smoked paprika marie rose (df/gf)
CHICKPEA FALAFEL mashed avocado (ve/df)

GRILLED HALLOUMI pesto dressing, tomatoes (v/gf)

TOMATO mozzarella, basil & pine nut salad (v/gf)

CRISPY BEEF BEIGNETS salsa verde, rocket (df)

SANDWICHES
All served on ciabatta with salad & root vegetable crisps

SMOKED SALMON prawns & tartare sauce
CHICKEN bacon, lettuce, tomato & avocado
BUFFALO MOZZARELLA tomato, pesto & olives (v)
AGED CHEDDAR chutneys, pickles & apple (v)
SMOKED PULLED BEEF /horseradish, rocket

LARGE PLATES

POTATO GNOCCHI summer vegetables, pesto dressing (v)

BAKED FILLET OF HAKE with a mustard & walnut crust, lemon & herb crushed potatoes, salsa verde
80Z BAVETTE truffle butter, watercress, triple cooked chips

SLOW BRAISED FEATHERBLADE OF BEEF with chilli & fennel, goats cheese polenta (gf)
80Z SQUARE BURGER tomato, lettuce, aged cheddar, pickles, fries

SOUTHERN FRIED CHICKEN BURGER /hash brown, gem lettuce tomato, garlic mayonnaise, fries
SEARED TUNA NIGOISE soft boiled egg, new potatoes, green beans, slow roast tomato, olives (df)

SIDES

GREEN BEANS n lemon vinaigrette (ve/df/gf)
CARROTS baked with orange & cardamom (v/gf)
NEW POTATOES with truffle butter (v/gf)

DESSERTS

CREME CARAMEL prune compote, madeleines (v)

DARK CHOCOLATE MOUSSE orange & basil confit, clotted cream (v)

CLOTTED CREAM PARFAIT lavender honey, yoghurt meringue, English strawberries (v/gf)
SELECTION OF ICE CREAMS (gf/v) & SORBETS (gf/df/ve)

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