
S M A L L  P L AT E S

H o m e  b a k e d  P o i l â n e  b r e a d  Netherend Farm butter, tapenade 4.5

S e a r e d  B r i x h a m  s c a l l o p s  curried sweetbreads, parsley root espuma (gf) 14

S m o k e d  o x  t o n g u e  salt baked celeriac, sauce gribiche (gf) 10

B e e t r o o t  c a r p a c c i o  whipped tofu, hazelnut dressing (ve) (gf) 8

Pa r fa i t  o f  d u c k  l i v e r  a n d  b l a c k  t r u f f l e  pineapple chutney, gingerbread (gf  upon request) 9

C ava l o  n e r o  s o u p  Stilton mousse, crispy artichoke (gf) 9.5

C i t r u s  c u r e d  s a l m o n  crème fraîche, cucumber, avocado, horseradish snow (gf) 10

W h o l e  b a k e d  C a m e m b e r t  with Armagnac and truffle, onion madelaines, crostini (for two) (gf  upon request) 16

S T E A K S

B av e t t e  ( 8 o z )  kotsibushi, kale, salsa verde, triple cooked chips (served rare/medium rare) (gf) 18

R i b  o f  b e e f  ( 1 0 o z )  bone marrow butter, kotsibushi, triple cooked chips (gf) 25

F o r  2  t o  s h a r e :  C ô t e  d e  b o e u f  ( 3 0 o z )  slow roast tomatoes, bone marrow butter, 70

sauté spinach and mushrooms, triple cooked chips, onion rings, green salad, choice of  sauces (gf  upon request)

S a u c e s :  Madagascan Green Peppercorn, Port and Stilton, Béarnaise, Salsa Verde 3

L A R G E  P L AT E S

1 8 - h o u r  p o r k  b e l ly  raisin and pine nut pesto, Bristol Cream reduction (gf) 18

B r a i s e d  s h o u l d e r  o f  l a m b  parsnip purée, salsa verde (gf) 20

F i l l e t  o f  s e a b a s s  lobster and prawn risotto, shellfish vierge (gf) 21 

G r i l l e d  c a lv e s ’  l i v e r  sage and potato gratin, pancetta, smoked garlic milk gel (gf) 22

S w e e t  p o tat o  c h e s t n u t  a n d  c r a n b e r r y  p i t h i v i e r  wild mushrooms, red wine jus (ve) 17

S I D E S

T R I P L E  C O O K E D  C H I P S  bearnaise sauce (gf) 4 . 5

C H A R G R I L L E D  H I S P I  vanilla, cocoa butter and thyme (ve) (gf)  4

H E R I TA G E  C A R R O T S  anise and orange (gf) 4 . 5

G R E E N  B E A N S  lemon vinaigrette (gf) 4

G R E E N  S A L A D (ve) (gf) 3

T O M AT O  S A L A D  basil pistou (ve) 3

B . F  O N I O N  R I N G S  4

S M O K E D  B U T T E R  M A S H  (gf) 4

D E S S E R T S

W h i t e  c h o c o l at e  p a r fa i t  poached rhubarb, rose gel (gf)  8

S t i c k y  p l u m  p u d d i n g  roast banana, rum and raisin ice cream 8

C o c o n u t  a n d  s w e e t  c h i l l i  p a n n a c o t ta  dragon fruit, jasmine sorbet (gf) 8

C h o c o l at e  a n d  o l i v e  o i l  m o u s s e  blood orange, basil syrup (ve) (gf) 8

S e l e c t i o n  o f  h o m e m a d e  i c e  c r e a m s  a n d  s o r b e t s  £2 per scoop (gf) 2

F o r  2  t o  s h a r e :  Selection of  local cheeses, grapes, celery, chutney biscuits 1 6

S Q U A R E  K I T C H E N  M E N U
Lunch - 12pm till 2pm ~ Dinner 6pm till 8.30pm

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


