
S ta r t e r s

C a r r o t  a n d  c o r i a n d e r  s o u p  soy buttermilk (gf/ve on request)

G o at ’ s  c h e e s e  m o u s s e  balsamic beetroot, walnuts, truffled honey  (gf) 

P o t t e d  p o r k  a n d  g r e e n  p e p p e r c o r n  p ât é  pumpkin chutney, pickles

C i t r u s  c u r e d  s a l m o n  oyster po-boy 

M a i n s

D r y  a g e d  R u m p  o f  b e e f  roasted onion  purée, braised featherblade, Yorkshire 

pudding, duck fat roasties, red wine gravy (gf  on request )

P o r c h e t ta  pink peppercorn and fennel, crispy artichokes, duck fat roasties, cider gravy (gf  

on request )

Pav é  o f  s k at e  potato and artichoke terrine, sauce poivron (gf)

S w e e t  p o tat o ,  p e c a n  a n d  d at e  r o a s t  roast celeriac, veg crisps, 

muscovado jus (ve)

Served with a selection of  vegetables and truffled cauliflower cheese 

D e s s e r t s

L av e n d e r  c r è m e  c a r a m e l  peanut sponge, poached pineapple (v)

M a n d a r i n  b a k e d  a l a s k a  cranachan, whiskey gel, rasperberries

C h o c o l at e  c h e r r y  b r o w n i e  coconut sorbet, griottine cherries (ve/gf)

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 U N D AY  M E N U
£25 for two courses £30 for three courses

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


