
BRUNCH 

S H A K S H U K A egg, feta, avocado, parsley v 

£14 
C H O R I Z O  H A S H roasted peppers, curly kale, baked eggs 

£14 
S M O K E D  H A D D O C K  K E D G E R E E poached egg 

£15 
" H A M "  &  E G G S glazed pork t-bone, fried egg, sauteed potatoes, salsa verde 

£15 
A V O C A D O  &  C H A R D  F L O R E N T I N E poached egg, hollandaise, 
buckwheat, toasted pumpkin seeds, muffin v 

£6.5 / £11 
S M O K E D  S A L M O N  R O Y A L E poached egg, hollandaise, muffin 

£8 / £12.5 
K A S S L E R  H A M  B E N E D I C T poached egg, hollandaise, muffin 

£7 / £11.5 
B U R G E R D I C T poached egg, dry-aged beef patty, tomato, special hollandaise, 
muffin / with bacon +£1.5 

£10 
B U T T E R M I L K  P A N C A K E S berries, vanilla clotted cream, maple syrup v 
OR 
triple-smoked streaky bacon, maple syrup 

£9.5 
R E U B E N  S A N D W I C H salt beef, sauerkraut, Emmental, gherkin, thousand 
island dressing, chips 

£13 
C H O P P E D  S A L A D avocado, palm heart, radish, red onion, croutons, Dijon 
dressing v 
with grilled halloumi +£3 v 
with marinated chicken or king prawns +£4 

£7 / £11 
S U P E R F O O D  S A L A D broccoli, squash, sunflower seeds, mixed leaves v 
with grilled halloumi +£3 v 
with marinated chicken +£4 
with king prawns +£5 

£7 / £11 
F R E E K E H  &  F E T A pomegranate, cashews, mint, sesame, za’atar v/n 
with grilled halloumi +£3 v 
with marinated chicken +£4 
with king prawns +£5 

£7 / £11 
N I Ç O I S E  S A L A D tuna, egg, anchovies, olives, new potatoes, green beans 

£14 

FOR THE TABLE 

N O C E L L A R A  D E L  B E L I C E  O L I V E S v 

£3.5 



S M O K E D  A L M O N D S v 

£3 
S O U R D O U G H  R O L L white bean & harissa dip v 

£3.5 
A R T I C H O K E  D I P flame-grilled sourdough v 

£6.5 

SMALL PLATES TO SHARE 

G O A T ' S  C U R D pea purée, radish, onion petals, sourdough v 

£10 
M A C  &  C H E E S E shallot rings v 

£6 / £12 
S O F T  S H E L L  C R A B fennel pollen, jalapeño mayo 

£8 
S M O K E D  H A M  H O C K  T E R R I N E kohlrabi, dill, sourdough 

£8 
S O Y  &  H O N E Y  P O R K  B E L L Y pickled shimeji, tartare, sriracha 

£8 

MAINS 

C H A R G R I L L E D  C A U L I F L O W E R  S T E A K walnut & caper salsa, 
Twineham Grange cheese v 

£13 
L E M O N  S O L E brown shrimp, lemon emulsion, crispy seaweed 

£22 
C R E E D Y  C A R V E R  C H I C K E N  ( S A T ) bulgur wheat, harissa, pomegranate, 
pistachios, mint yoghurt 

£16.5 
1 0 O Z  R I B  E Y E  ( S A T ) 28 day aged beef, mesclun leaves, lemon & herb butter 
or bernaise 

£29 
R O A S T  C H I C K E N  F O R  T W O  ( S U N ) roasted vegetables, stuffing, gravy, 
bread sauce 

£26 
R O A S T  R I B  O F  B E E F  ( S U N ) Yorkshire pudding, roasted vegetables, 
horseradish cream, gravy 

£20 
C H E E S E B U R G E R beef patty, smoked cheddar, mayo, gherkins, chips 
with bacon +£1.50 
 

£15 
T I T C H F I E L D  B U R G E R beef patty, beef & pork black pudding, smoked 
cheddar, tomato relish, onion marmalade, mayo, chips 

£20 
S M O K E D  V E G E T A B L E  F R I T T E R  B U R G E R aubergine, courgette & 
chickpea patty, tzatziki, 
tomato relish, gherkin, chips v 



£12 
R E U B E N  S A N D W I C H salt beef, sauerkraut, Emmental, gherkin, thousand 
island dressing, chips 

£13 

BEGINNINGS 

T A I T T I N G E R  B R U T  R E S E R V E  N V  

£11 
P R O S E C C O  ' L A  F A R F A L L A '  

£7.5 
B L O O D Y  M A R Y Ketel One vodka, tomato juice, Tobasco, Worcestershire sauce, 
lemon, spices 

£9.5 
M A N G O  T E A  B E L L I N I prosecco, cold brew mango tea, peach 

£10 
B R E A K F A S T  M A R T I N I Tanqueray gin, Cointreau, marmalade, elderflower, 
lemon 

£9.5 

MARKET SIDES 

J E R S E Y  R O Y A L S spring onions, mint v 

£4.5 
S P R I N G  G R E E N S pancetta 

£4 
G R I L L E D  S Q U A S H  S A L A D puy lentils, sesame, soy v 

£4 
P O U T I N E  

£5 
C H I P S v 

£3.8 
M I X E D  L E AF  S AL A D v 
 


