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

C a r r o t  &  c a r d a m o m  v e l o u t é ,  pumpkin seed praline

*

Pav é  o f  s k at e ,  Jerusalem artichoke, caper, brown butter

D u c k  l i v e r  p a r fa i t,  quince relish, toasted brioche

Wo o k e y  h o l e  c h e d d a r  &  c h i v e  s o u f f l é ,  apple and celery salad (v)

B e e t r o o t  c a r p a c c i o ,  avocado panna cotta, soy ricotta, toasted walnuts (ve) (contains nuts)

*

G o c h u j a n g  p o r k  b e l ly,  citrus braised octopus, broccoli, black beans (gf)

F i l l e t  &  b l a d e  o f  b e e f,  confit carrot and swede, burnt onion, bone marrow (£3 supplement) (gf)

P o a c h e d  h a k e  w r a p p e d  i n  n o r i ,  parsnip, clams, ginger (gf)

R o s e m a r y  &  f i g  p o l e n ta ,  wild mushrooms, spiced cauliflower, Driftwood goats cheese, balsamic 
vinaigrette (v/gf) (ve upon request)

*

D a r k  c h o c o l at e  p u d d l e  p u d d i n g ,   milk ice cream, Armagnac prunes (v)

P o a c h e d  r h u b a r b ,  cheesecake mousse, gingerbread, rose 

M a n d a r i n  p a r fa i t,  whisky gel, honey roasted oats

R a s - e l- h a n o u t  s p i c e d  p i n e a p p l e ,  keffir yoghurt sorbet, Mahjoun (ve/gf) 
(contains nuts/sesame)

*

S i d e s  £ 4  e a c h
S m o k e d  d a u p h i n o i s e  p o tat o e s 

P u r p l e  s p r o u t i n g  b r o c c o l i ,  confit garlic dressing

S t i c k y  c a s s i s  c a b b a g e

S e l e c t i o n  o f  p e t i t  f o u r s  t o  s h a r e  Serves 2 £4 ~ Serves 4 £7.50

S e l e c t i o n  o f  l o c a l  c h e e s e s ,  chutney, crackers, grapes (for 2) £15

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

KITCHEN

2 courses £25 ~ 3 courses £30
Available Mon - Sat 6pm - 8:30pm


