
                                                                SHARING MENU  

4.5                   Today’s bread selection from East Bristol bakery    
                                                     served with smoked organic butter or rosemary infused oil (v)

2.5                   Olives w/ fresh herbs and lemon  (v,gf)
                       Pizza popcorn  (v,gf)
                       Almond and zaa’tar hot mix  (gf,n)
                       Chargrilled pickles   (v,gf)

5                     British quinoa and chilli fritters w/ mole madre (v)
                                                     with Homewood Pickled Ewes cheese     +1
                       Warm leeks in Quickes Smoked Cheddar w/ crostini
                       Fennel and artichoke dip w/ Root vegetable crisps (v,gf)
                       
7.5                  Salt baked beetroot,  burnt apple,  chicory,  horseradish, puy lentils
                       Spiced Caulifower, sweet + sour parsnips, black beans, peanuts (v,gf,n)
                       Wild mushroom ragu, basil polenta, apricot (v,gf)
                       Homewood Halloumi, swede, red cabbage puree, dukkah, honey + lavender (gf,n)
                       Cider fried broccoli, kimchi mayonnaise (v,gf)
4                     Hazelnut Pomme Puree (v,gf, n)
                       Winter salad w/ kohlrabi + caraway (v,gf)
                       Kale w/ conft garlic + walnuts (v,gf, n)
                                
                                 
                                
                                

(v) Vegan       (gf) Gluten Free       (n) Contains Nuts      (e*) Contains raw eggs

       Please advise one of our front of house team as to any allergies or dietary
requirements prior to placing your order. 

This is particularly important regarding nut allergies.
Allergens information is available upon request.

  - 10% gratuity will be automatically added to groups of 6 people or more -



7.5                   Dessert selection plate -

                              Marmalade cake, orange + grapefruit gel, mascarpone cream, orange caramel

                       Organic chocolate selection plate -

                              Rich sponge, ganache, mousse, pistachio truffe, pomegranate (v,n)

4.5                   Meadowsweet and apple ice cream - spelt + tahini shortbread (e*)

        

                        Coconut sorbet - ginger + black sesame (v,gf)

7                     Carefully selected cheeses supplied by 

                       This months selection;

                       Godminster Organic Brie - 

                               This award winning Somerset cheese has a fresh favour and creamy texture.

                       Bath Organic Soft Cows Cheese -

                               Lovely soft cheese; creamy with a mushroomy favour and a hint of lemon.

                       Blacksticks Blue -

                                     Distinctive blue veined cheese with an amber hue. Creamy and smooth with a tangy taste.

                            
   served with crostini, seeded crackers and date +chestnut chutney (n)

                                           All our food is made fresh in our kitchen.


