SQUARE KITCHEN

Available Monday to Saturday from 12pm till 8.30pm

SQU
ARE

KITCHEN

SMALL PLATES
HOME BAKED POILANE BREAD whipped butter, tapenade (v)

CONFIT OLIVES with chilli & lemon (ve/gf)

BALLOTINE OF LOBSTER & SALMON horseradish créme fraiche, pickled kohlrabi (gf)
CRISPY ROLLED PIG’S HEAD celeriac, date, caperberry (gf)

WYE VALLEY ASPARAGUS 64°poached hen’s egg, Hollandazise, black truffle dressing (v/gf)
DUCK LIVER & ORANGE PARFAIT brioche, pear chutney

BEETROOT carrot & avocado salad, malt sotl (ve)

BABY NETTLE SOUP whipped goats” cheese, crispy artichoke, walnut (v/gf/ve upon request)

SEARED SCALLOPS parsnip, jalapeiio jelly, ginger (gf)

WHOLE BAKED CAMEMBERT brandy & black truffle, crostini, onion madeleine, fruit chutney
(serves 2)

SANDWICHES
All served with baby leaf salad & root vegetable crisps (add fries for £3)

CHICKEN BLT southern fried chicken, bacon, gem lettuce, tomato, mayonnaise on ciabatta

(gf upon request)

VEGAN BLT southern fried seitan, aubergine bacon, avocado, herb vegannaise, gem, tomato on ciabatta

REUBENS SANDWICH triple decker pastrami, sauerkraut, Emmenthal, pickles,
Russian dressing on rye bread (gf upon request)

CROQUE MONSIEUR Wiltshire farm ham, Emmenthal, mustard béchamel,
on white sourdough (gf" upon request)

SMOKED SALMON smoked salmon, cream cheese & chive, gem, tomato on ciabatta (gf upon request)

CAVE AGED CHEDDAR Cheddar, piccalillz, tomato, gem on ciabatta (gf upon request)

BURGERS

SEITAN CHICKEN BURGER aubergine bacon, spring herb vegannaise, baby gem, tomato, pickles,
vegan brioche, fries (ve)

RUBY RED BEEF BURGER Parma ham, Emmenthal, tomato pickle, truffle mayonnaise,
baby gem, tomato, gherkins, brioche, fries (gf upon request)

7 SPICE CHICKEN BURGER kimchi cabbage, katsu mayo, gochujang ketchup,
pickled vegetables, brioche, fries (gf upon request)
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LARGE PLATES

SMOKED PORK BELLY chorizo, sweet potato & butterbean cassoulet, chimichurri, squid cracker (gf) 17

BLACK BREAM Savoy cabbage, Jersey Royals, mussel cream (gf) 16.5
BAKED RATATOUILLE ripped sourdough, saffron tomato sauce (ve) 15
SALT RUMP OF LAMB lamb shoulder fondant, sheep’s cheese polenta, olive ol pea purée, 18.5

tomato & mint jus (gf)

30 DAY AGED RIB OF BEEF smoked garlic butter, sauté spinach & hazelnuts, 26
triple cooked chips (gf upon request)

SEARED TUNA NIGOISE green beans, Jersey Royals, soft boiled egg, confit tomatoes, olives (gf) 15

SAUCES £2.5
Madagascan Green Peppercorn (gf) ~ Bristol Cream Diane (gf) ~ Chimichurri (gf) ~ Béarnaise (gf)

SIDES

BRAISED PEAS onions & baby gem (gf) 3.5
JERSEY ROYAL with seaweed butter (gf) 4
BAKED CARROTS with cardamom & orange (gf) 3.5
TRIPLE COOKED CHIPS wild garlic mayonnaise (gf upon request) 4.5
GREEN BEANS [emon vinaigrette (gf) 3.5
FRIES (gf upon request) 4
GREEN SALAD (gf) 3.5
DESSERTS

WHITE CHOCOLATE PARFAIT rhubarb, rose (v/gf) 7.5
STICKY PLUM PUDDING spiced toffee, vanilla ice cream (v) 7
BRAMLEY APPLE MOUSSE thyme ice cream, crumble, sorrel 7
MUSCOVADO POACHED PINEAPPLE rum & raisin, coconut sorbet, cortander (ve/gf) 7.5
SELECTION OF ICE CREAMS (g//s) 8 SORBETS (¢) 6
SELECTION OF ARTISAN CHEESES chutneys, crackers, celery, grapes 15

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



