
BRUNCH MENU



SAMPLE MENU

Five Dishes for £49 Excludes Sirloin Steak

Bread Selection, whipped butter  V 	 £7.00
Padron Peppers, maldon, sumac  VG  GF  	 £9.00
Burrata, peach gazpacho, basil pesto  V  GF  	 £14.00
Corn Ribs, house seasoning, chilli, sriracha mayo  V  GF  	 £9.00
Cheese Croquette, 3pc, quince jelly, parmesan  V 	 £9.00
Caesar Salad, baby gem, parmesan  GF  	 £9.00
Heritage Tomatoes, mixed heritage tomatoes, smoked ajo blanco  VG  	 £8.00
Wild mushroom tagliatelle, seasonal wild mushroom, chestnut  V 	 £15.00
Porcini Mushroom Risotto, duxelles, enoki mushrooms, parmesan, parsley  V  GF 	 £11.00
Skin on Fries, herbs, paprika  VG  GF 	 £6.00

Brixham Wild Seabass Ceviche, miso tigers’ milk, passion fruit, cancha, coriander  GF  	 £12.00
Yellowfin Tuna Tartare, tamarind dressing 	 £14.00
Crispy Baby Squid, seaweed seasoning, green chilli, lime, radicchio  GF 	 £7.00
Bisque Steamed Mussels, white wine, sambal, chive  GF 	 £12.00
Galician Octopus, romesco, roasted baby potatoes, smoked paprika  GF 	 £13.00
Gluten Free Beer Battered Haddock Fillet, minted peas, tartar  GF 	 £14.50

Charcuterie Selection, finocchiona, mortadella, coppa  GF 	 £15.00
Crispy Duck Bao, cucumber, spring onion, hoisin 	 £8.50ea
Fennel Sausage Ragu Orechiette, luganica sausage, chilli, parmesan, tomato,  
parsley, butter 	 £14.00
Braised Pork Belly, soy glaze, quinoa, pak choi 	 £15.00
Baby Chicken, 24-hour brine, chimichurri  GF 	 £15.00
28 Day Matured Beef Bone-In Sirloin Steak, 300g  GF  	 £35.00

V  Vegetarian    GF  Gluten Free    VG  Vegan

If you have any allergies or dietary requirements, please inform a member of our team.  
There will be a discretionary 12.5% service charge added to your bill. All prices inclusive of VAT.


