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Please inform us if you have a food allergy or intolerance, some dishes can be adapted.
A 10% service charge will be added as standard. 

 For food and service feedback please talk to a member of service staff or management during your visit, or via email or phone.

PERFECT FOR SHARING  
Roast  Span ish Almonds VE GF £3 .50    

Mar inated Span ish Gorda l  Ol ives  VE GF £4    

Sourdough & Extr a V i r g in  Ol ive Oi l  VE £3 .50
*add Houmous £2   

Wood Roast  Rosemar y Polenta Chips
with Lebanese Toum V GF £4 .50    

Mar inated Anchov ies  in  Gar l i c  Par s ley & Oi l  GF £4    

Organ ic  Fougasse wi th Red Pepper
 & Walnut  Muhammara & Bean Dip VE £9

Spr ing Sa lad – 
Endive , Par s ley, Mustard & Ci t r us  Dress ing , 
Toasted Seeds , Rad ish , Garden Herbs VE £4

Tur k i sh ‘P ide ’ F la tbread wi th 
Sp iced Lamb & P ick led Red Onion DF £9 .50

Bur r ata wi th Gremolata , Car rot  Jam, P i s tach io 
and Focacc ia  can be GF £14 

Organ ic  Cure Charcuter ie  Board –
 Outdoor reared Coppa , Lonza , 

Farmhouse Sa lami , Beef  Breaso la  GF £13

West Countr y Hand Made Cheese Board , 
Sourdough Cracker, Quince £12 

 

Tea, Cof fee & Cake Ser ved Al l  Day
Light  Lunches 

Wednesday to Sunday 12 pm – 3 pm  
Wood Fired Sourdough P izzas Ser ved Dai ly

12 pm – 4 pm (3 pm Sundays)
Pizza & Wood F ired Evenings

Fr iday & Saturday 4 pm – 8 pm
with a wood f i red menu ser ved f rom 6 pm – 8 pm

SMALL PLATES
Wood Roast  Celer iac  Sa lad wi th Orange , Sa f f ron 
Marmalade , Roast  Chickpeas and Green Tah in i  Sauce GF VE 
£10 .50

Lyme Bay Sca l lops wi th Wi ld Gar l i c  and Lemon Butter,
ser ved with Focacc ia  can be GF £13 .50

Crab Br uschetta  wi th Rhubarb, Lemon P ick led Red Sha l lots , 
Fenne l  and Ol ive Oi l  V ina igret te £12 .50

Cumin Roast  Her i tage Car rots  wi th Almond Sauce , Sa l sa 
Verde and Dukkha VE GF £8 .50

Wood Roast  Merguez wi th a  Bor lot t i  Bean , Tomato and 
Sp inach Stew DF GF £10

LARGE PLATES
Wood Roast  Cau l i f lower wi th Walnut  and Caul i f lower 
Pesto, Beetroot Puree and Sp iced Toasted Seeds VE GF £14 .50

Wi ld Greens , P ine Nut and Di l l  P ie  wi th Lent i l , 
Mint  and Feta Sa lad V, can be VE £14 .50

Cumin Sp iced Br a i sed Goat wi th Herb Roast  Potato, 
Sun-dr ied Tomato and Ol ive , Tzatz ik i , Mint  and Red 
Onion Sa l sa  GF, can be DF £18

Gi l thead Seabream with Café de Par i s  Butter, Cr i spy Caper s , 
New Potatoes and Tender Stem Broccol i  GF £19

Roast  Chicken Breast  wi th Wi ld Gar l i c  Lemon Butter, 
Wood Roast  Wi ld Mushrooms and Leeks GF £17

Spring
LUNCH MENU


