
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

B r i x h a m  s c a l l o p s  boudin blanc, broccolini, chive vinaigrette (gf)� 1 2 . 5

W h i t e  a s p a r a g u s  duck gesiers, buttermilk jelly, confit egg yolk� 9

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

O a k e d  g o o o s e  h a m  celeriac remoulade, picked turnips (gf  upon request 10)� 9. 5

B a b y  n e t t l e  s o u p  Driftwood goats cheese mousse, pain perdu (gf  upon request)� 9

S w w o r d f i s h  s a s h i m i  avocado, yuzu, pickled radish (gf)� 10

W h o l e  b a k e d  C a m e m b e r t  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)� 19

R i b  o f  b e e f  ( 1 0 o z )  bone marrow butter, kotsibushi, triple cooked chips (gf)� 26

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

T e n d e r l o i n  o f  p o r k  parma ham, sticky pig cheek, cabbage, leeks, spring onion emulsion (gf)� 23

S l o w  c o o k e d  l a m b  n e c k  sheeps cheese grits, wild garlic pesto (gf)� 23

G i lt  h e a d  b r e a m  artichoke barigoule, ratte potatoes, basil pistou (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

R o a s t e d  b u t t e r n u t  ta r t  braised borlotti beans, salsify tagliatelle, Cajun dressing  (ve)� 18

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 A U L I F I O W E R  C H E E S E  R A R E B I T  (v) � 4 . 5

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

T E N D E R S T E M  B R O C C O L I  Confit lemon, anchovy (gf, ve upon request)� 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

R AT T E  P O TAT O E S seaweed butter (gf)� 4 . 5

D E S S E R T S

M a n g o  a n d  p a s s i o n  f r u i t  k u l f i  poached rhubarb, coconut mousse (gf) � 8 . 5

Va l r h o n a  g u a n a j a  c h o c o l at e  f o n d a n t  fig ice cream, Old Holborn caramel� 1 0

C r è m e  f r a i c h e  p a n n a c o t ta  wild strawberry semifreddo, English strawberries � 9

Wo o d r u f f  p o a c h e d  p e a r  frozen kefir yoghurt, Cherry bakewell (ve/gf)� 9

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


