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B A P S  &  T O A S T I E S

Yo r k s h i r e  S a u s a g e  	 £ 6 
&  S c r a m b l e d  E g g  (G ,  E ,  D) 	  	

3  C h e e s e  To a s t i e 	 £ 8 
Mozzarel la ,  Smoked Applewood,  
Grana Padano  ( V,  G ,  D)

L a b n e h ,  C h i l l i ,  C h e r r y  To m a t o e s , 	 £ 1 0  
C o u r g e t t e ,  P o a c h e d  E g g s  ( V,  G ,  E ) 		

Av o c a d o ,  S m o k e d  S a l m o n , 	 £ 1 3  
D r i e d  To m a t o e s ,  P o a c h e d  E g g s  (G ,  E ,  F )

S m o k e d  S t r e a k y  B a c o n , 	 £ 1 2  
P l u m  To m a t o ,  S c r a m b l e d  E g g s  (G ,  E ) 	

T O A S T

C O U N T E R

A c a i  B o w l 	 £ 7 
Candied Seeds ,  Poached Fruit ,  
L ime Zest  (G F,  V E ,  S U,  D) 

A l m o n d  A n d  G o j i  G r a n o l a 	 £ 7 
Lavender,  Greek Yoghurt ,  Compote ,  
Honey  (G F,  V,  N ,  S U )

C r o i s s a n t  Wa f f l e 	 £ 7 
Nutel la ,  Mascarpone Pistachio  
( V,  G ,  E ,  N ,  C ,  M ,  S U,  D)

B u t t e r m i l k  C h i c k e n  T h i g h 	 £ 1 4  
Sr iracha Hol landaise  (G ,  E ,  C ,  M ,  S U,  D)

C a r a m e l i z e d  P e a n u t  B u t t e r 	 £ 1 1 
Je l ly  French Toast ,  Clotted Cream  
( V,  G ,  E ,  C ,  M ,  S U,  D,  P)

B R I O C H E

W i l t s h i r e  B e e f  B u r g e r 	 £ 1 9 
Beer & Onion Rel ish ,  
House Pick led Cucumbers ,  
Smoked Cheddar,  Our Burger Sauce,  
Fr ies  (G ,  E ,  C ,  M ,  S E ,  S U,  D) 	

B u t t e r n u t  S q u a s h  R i s o t t o 	 £ 2 2 
Pickled Her itage Carrot ,  
Winchester Cheese ,  Pars ley  (G F,  V,  C ,  M ,  S U,  D) 	

C h i c k e n  M i l a n e s e 	 £ 2 3 
Preser ved Lemon Gremolata,  
Gar l ic  A io l i ,  Fr ies  (G ,  E ,  C ,  M ,  S U )

S e a r e d  Ye l l o w  F i n  Tu n a  S t e a k 	 £ 2 3 
Caper Salsa ,  Kalamata Ol ives ,  
P ick led S law (G F,  F,  C ,  M , S U,  D)

R i b e y e  S t e a k s 	 £ 3 2  
S i r l o i n  S t e a k s 	 £ 2 8 
Ras E l  Hanout Roast  Tomato,  Rocket ,  
Sk in  on Fr ies .  Choice  of Butter  (G F,  M ,  D)

S a u c e s 	   
Tarragon,  Nduja ,  Conf it  Gar l ic  ( D) 	 £ 2 

Peppercorn Sauce  ( D)  	 £ 3

S E R V E D  F R O M  1 2 P M

(G)  Gluten,  (Cr)  Crustaceans ,  (E )  Eggs ,  (F )  F ish ,  (N )  Nuts ,  (S )  Soy,  (C)  Celer y,  (M)  Mustard,  (SE)  Sesame, 
(SU)  Sulphur Diox ide ,  (L )  Lupin ,  (MO)  Mol luscs ,  (D)  Dair y,  (P)  Peanuts ,  (VE)  Vegan,  (V )  Vegetar ian. 
 
P lease  inform a member of our team of any al lerg ies  or d ietar y requirements .   
A d iscret ionar y 12 .5% ser v ice  charge wi l l  be  added to  your b i l l .


