
b r unch
Served every Sunday from 11.30am till 2.30pm

W h i l e  y o u  wa i t

C o m p r e s s e d  m e l o n  s a l a d  pomegranate (ve)
G r a n o l a  p o t s  Greek yoghurt & honey, forest berry compôte (v)
E n e r g i z e r  s m o o t h i e  beetroot, carrot, orange, ginger, ginseng (ve/gf)
D e t o x  s m o o t h i e  spinach, kale, cucumber, mint, apple, banana (ve/gf) 

E g g s

S a r d o u  poached eggs, spinach, crispy artichokes, Hollandaise, Tabasco, English muffins (gf  upon request)
B e n e d i c t  Wiltshire ham, poached eggs, Hollandaise, English muffins, truffle (gf  upon request)
R o ya l e  smoked salmon, poached eggs, Hollandaise, chives (gf  upon request)
H u e v o s  R a n c h e r o s  poached eggs, avocado, roast pepper & tomato salsa, jalapeño jelly,
English muffins (v) 
 

S a n d w i c h e s  &  b u r g e r s

S q u a r e  b u r g e r  100% Devon Beef  Burger, Emmental, tomato pickle, truffle mayonnaise, brioche, fries 
C r o q u e  m o n s i e u r  Emmental, Dijon, truffle, Wiltshire ham, baby leaves  (gf  upon request)
C h i c k p e a  fa l a f e l  b u r g e r  mango chutney, aubergine bacon herb vegannaise, pickled vegetables, 
fries (ve)

L a r g e r  p l at e s 

R o a s t  o f  t h e  d ay
S t e a k  &  e g g s  roasted rump of  Ruby Red Beef, poached eggs, smoked garlic butter, creamed greens (gf) 
S o u t h e r n  f r i e d  b u t t e r m i l k  c h i c k e n  waffles, creamed greens, maple syrup
P o a c h e d  s m o k e d  h a d d o c k  crushed Jersey Royals, Savoy cabbage, wholegrain 
mustard sauce (gf) 
7  s p i c e  s e i ta n  kimchi cabbage, katsu vegannaise, gochujang ketchup (ve)

S i d e s

H a s h  b r o w n s  (gf  upon request)    
F r i e s  (gf  upon request)
C a u l i f l o w e r  c h e e s e  r a r e b i t  (v) 
J e r s e y  r o ya l s  with seaweed butter (gf)
S t e a m e d  s e a s o n a l  g r e e n s  (ve)
To a s t e d  s o u r d o u g h  &  b u t t e r
D u c k  fat  r o a s t  p o tat o e s  sea-salt, thyme (gf)

S w e e t  t h i n g s

C h o c o l at e  b r o w n i e  malt ice cream, crushed praline
S t i c k y  p l u m  p u d d i n g  spiced caramel, vanilla ice cream
M u s c o va d o  p o a c h e d  p i n e a p p l e  rum & raisin, coriander, coconut sorbet (gf) (ve) 
F r e n c h  t o a s t  Greek yoghurt & honey, forest berries  
G r i l l e d  wa f f l e s  selection of  ice creams, Chantilly cream (v)

Allergen information is available ~ A 10% service charge will be added to your bill
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W I N E  L I S T

w h i t e

d r y,  r e f r e s h i n g ,  d e l i c at e

Picpoul de Pinet, Réserve Mirou,
Languedoc, France 
   
Borsari Inzolia – Italy  
  
Da Luca Pinot Grigio – Italy

z e s t y,  h e r b a c e o u s ,
a r o m at i c

Flagstone Noon Gun Chenin Blanc, South Africa  
 
Tekena Sauvignon Blanc – Chile   

Waipara Sauvignon Blanc, New Zealand

j u i c y,  f r u i t - d r i v e n ,  r i p e

Dashwood Pinot Gris – New Zealand

e l e g a n t,  i n t r i c at e ,
m i n e r a l- l a c e d

Chablis, J. Moreau et Fils – France 

Macon-Villages, Louis Jadot – France  

Sancerre Les Collinettes, Joseph Mellot – France

r o s é

r i c h  &  f r u i t y

Wicked Lady, White Zinfandel, 
California, USA

d r y  &  e l e g a n t

Parini Pinot Grigio Rosé – Italy

Côtes de Provence Rosé, Héritage, Estandon 
– France 
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l i g h t,  d e l i c at e ,  f l o r a l

Rare Vineyards Pinot Noir – France 

Beaujolais Combe aux Jacques, Louis Jadot – 
France  

Nuits-Saint-Georges, Louis Jadot, Burgundy, France

j u i c y,  m e d i u m - b o d i e d , 
f r u i t - l e d

Granfort Merlot – France 
   
Tenute Piccini ‘Antica Cinta’  Chianti Riserva 
– Italy

Tekena Cabernet Sauvignon – Chile

Vinuva Leaves Barbera – Italy 

s p i c y,  p e p p e r y,  wa r m i n g

Paz Malbec, San Juan – Argentina 

Don Jacobo Rioja – Spain 

f u l l- b o d i e d ,  i n t e n s e , 
s o p h i s t i c at e d

Flagstone Music Room, Cabernet Sauvignon 
– South Africa 

Cornas, Les Méjeans, Jean-Luc Colombo 
- Rhône Valley, France 

Château Lilian Ladouys, Saint Estephe 
- Bordeaux, France  

B U B B L E S

d a  l u c a  p r o s e c c o     
Floral aromas with fresh fruity lemon,
pear & peach with elegant fine bubbles 
   
p e r r i e r - j o u ë t  g r a n d  b r u t    
Hints of  cherry, ripe apricot, pickled ginger
& mineral notes with a fresh, spiced finish  
   
p e r r i e r - j o u ë t  b l a n c  d e  b l a n c   
Lively aromas of  elderberry, acacia & honeysuckle
with a tangy & invigorating finish 
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