
C a u l i f l o w e r  v e l o u t e  truffle dressing

S o u r d o u g h  b a g u e t t e s  Netherend butter, whipped lardo

*

C i t r u s  c u r e d  s a l m o n  oyster po’  boy, mustard mayonnaise

D r i f t w o o d  g o at s  c h e e s e  m o u s s e  balsamic beetroot, 

truffle honey, candied walnuts

O x  t o n g u e  a n d  p o tat o  b o u d i n  mango amba, lacto cabbage

*

B r a i s e d  l a m b  s h o u l d e r , cannon, sheeps cheese polenta, mint pistou

‘ S k at e  a u  p o i v r e ’  leek, potato and artichoke terrine, jalapeño jelly

R u m p  o f  H i m a l aya n  d r y  a g e d  b e e f  haggis, celeriac, chanterelles

T h r e e  c o r n e r e d  l e e k  g n o c c h i  cep puree, toasted seeds, 

Bath blue (ve upon request)

*

B a n a n a  ta r t  f i n e  rosemary ice cream, cocoa oil

M a n d a r i n  p a r fa i t  cranachan, Glenfiddich gel

L av e n d e r  c r è m e  c a r a m e l  poached pineapple, peanut joconde

S i m o n  W e av e r  C o t s w o l d  b l u e  apple tatin

S Q U A R E  K I T C H E N  S E T  M E N U
£30 for two courses £36 for three courses

Allergen information is available ~ A 12% service charge will be added to your bill


