to start

Hot Shot 3.5

Apple | ginger | cayenne | pepper (ve/gf)

Mimosa 10

Prosecco | fresh orange juice (ve/gf)

Seasonal Mocktail 6

Homemade seasonal cordial | mint | lime | sparkling

- add Paragayu Rum 4 -

nibbles

Halloumi | Sriracha hot honey | crispy sage 8 (v/gf)
Our bakery’s slow fermented focaccia 4 (ve)
Kimchi | gochujang glazed almonds 6.5 (ve/gf)

Labneh | chermoula | chilli oil 7 (v/gf)

small plates

We recommend 2-3 plates per person

Roasted roots | satay dressing | sesame and almond crumble 9 (ve/gf)
Hispi cabbage | black garlic aioli | soy glaze | peanut serundeng 9.5 (ve/gf)

Steve’s leaves | orange dressing | pistachio dukkah | house pickles cabbage 8.5 (ve/gf)

House smoked turkey | pan juices | Vietnamese chimichurri | crispy garlic 17 (gf)

Fungimental mushroom wings | chipotle & eranberry hot sauce | ranch 13 (ve/gf)

Pigs in blankets | Somerset cider brandy glaze | roasted apple

crispy onion & sage 13 (df)

Triple cooked potatoes | rosemary salt | pickled walnut ketchup 8 (ve)

Mac & cheese | organic Somerset cheddar

roasted garlic & herb erumble 10.5 (v)
Skinny fries 5 (ve/gf)
Homemade dip 2

black garlic aioli (ve/gf) | chipotle and cranberry hot sauce (ve/gf) | pickled walnut ketchup (ve) | vegan ranch (ve/gf)

puddings

If you are already thinking of your sweet treat, please ask one of our servers for a dessert

menu or head down to our bakery counter to browse todays selection

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS

each time you place your order



