
 

 

 

P L E A S E  I N F O R M  U S  O F  A N Y  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S   
e a c h  t i m e  y o u  p l a c e  y o u r  o r d e r

n i b b l e s  

Our bakery’s slow fermented focaccia (ve) 

Kimchi | gochujang glazed almonds (ve/gf) 

Labneh | chermoula | chilli oil  (v/gf) 

f e s t i v e  a r r i v a l  d r i n k s  

Sophia Brescia, Veneto, Frizzante (75cl)   30 supplement 

Canti, Spumante Extra Dry, Millesimato (75cl)   25 supplement 

i f  y o u  w o u l d  l i k e  t o  e n s u r e  a v a i l a b i l i t y  w e  r e c o m m e n d  y o u  p r e  o r d e r  
y o u r  p r o s e c c o  s o  w e  c a n  h a v e  g l a s s e s  r e a d y  f o r  y o u r  a r r i v a l  

s m a l l  p l a t e s  

Roasted roots | satay dressing | sesame and almond crumble  (ve/gf) 

Hispi cabbage | black garlic aioli | soy glaze | peanut serundeng   (ve/gf) 

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

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

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

Pigs in blankets | Somerset cider brandy glaze | roasted apple | crispy onion & sage (df) 

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

Mac & cheese | organic Somerset cheddar | roasted garlic & herb crumble   (v) 

Skinny fries   (ve/gf) 

p u d d i n g s  

I f  y o u  w o u l d  l i k e  t o  i n d u l g e ,  w e  c a n  a l s o  a r r a n g e  a  s e l e c t i o n  o f  p u d d i n g s  f o r  a n  a d d i t i o n a l  £ 5  
p e r  p e r s o n ,  o r  f o r  £ 1 2  y o u  c a n  p r e - o r d e r  o u r  f a m o u s  h o m e m a d e  G i n g e r b r e a d  H o u s e  y o u  c a n  
d e c o r a t e  a t  t h e  t a b l e .  


