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) LUNCH MENTU

= SERVED FROM 12PM

Selection of three salads 12.00

-French bean and citrus salad (VE) ()

Add-ons- 4.00

Cherry tomato, red onion, balsamic frittata (V) (g sw)
Borlotti bean falafel, kimchi sauce (V) (so se @)
Avocado (VE)

-Sautéed wild farm greens, garlic, chilli, nigella seeds (VE)
-Chargrilled broccoli, chilli, ginger, garlic, soy (VE) (so)

SEASONAL SALADS

almonds (V) (u se m

-Roasted butternut squash & red onion,

tahini, za’atar (VE)(se)

Halloumi (V)@

Tuna Mayo (fF M Su E Mu)

-Roasted aubergine, curried yoghurt, toasted

TOASTIES

All our toasties are served

with homemade chutney (G)(GFA) 11.55

English ham & Godminster vintage organic
cheddar (¢ u su se)

Mozzarella, roasted red pepper & cashew nut
peStO (V) (G M N Se)

Cornish brie, cavolo nero, red onion
marmalade (V) @ ¢ se)

Tuna mayo & Godminster vintage organic
cheddar (¢ ¥ u su se Mu B)

Why not add chips?  so 3.50

CREAM TEA

Two scones, clotted cream, jam, pot of 8.00
tea (G M Su E)

SHARING MEZZE

A selection of bread, olive oil, balsamic, borlotti bean &
chickpea falafel, hummus with spiced crispy chickpeas,
and halloumi 14.00

(G, M, Se, Su)

KIDS MENT
Tomato pasta (VE)

With Pom Bears and juice (e) 7.15
Pesto pasta (VE)(N) 7.15
With Pom Bears and juice (&

Cheese toastie (GFA) 7.15
With Pom Bears and juice (u @ Se)

Lunch box (G): 8.00

Sandwich, drink, fruit & two snack
(pick yourself from our display fridge)
Sandwich options:

e Jam, ham, cheese, tuna

ALLERGEN INFORMATION
Please inform staff of any allergies, intolerances or other dietary requirements before placing your order as ingredients may have changed since your last visit
and not all ingredients can be listed. As we use used shared equipment in a busy kitchen, some products may not be suitable for those with severe allergies and
we cannot guarantee the total absence of allergens within our dishes. If you have any questions or concerns, please speak to the manager or supervisor on duty.

G - Gluten M - Milk E - Eggs N - Nuts P - Peanuts Mu - Mustard Se - Sesame
Crustaceans Su - Sulphites (V) - Vegetarian (VE) - Vegan VEA- Vegan alternative available GFA - Gluten free available

F - Fish Ce - Celery So - Soya Mo - Molluscs L - Lupin C -

ON TOASTED BREAD

We bake all our own bread at our bakery

Avocado, fermented chilli, seeded cracker,
rocket, poached eggs, sourdough toast
(GFAY(V) 6 se sw

Chestnut mushrooms, parmesan
shavings, toasted sourdough u ¢ se)
Add two fried eggs @

Tuna mayo, avocado & mango chutney
(GFA) (G EF Mu Su Se)

Halloumi, avocado & tomato chutney
(GFA)Y(Y) a6 su se)

13.80

12.00

2.00

10.50

11.00

Seasonal Soup served
with a sourdough loaf 10.50

(G Se ask your server for additional allergies)

BURGERS & CHIPS

All of our burgers are served with chips

(M G E Su Mu So)

Borlotti bean & chickpea falafel, kimchi, kimchi
(So Se G M E)

lettuce, milk bun (Su G E M So)

Just fancy chips? (V)
With confit garlic aioli (¢ E Mu So)

Grass fed British beef burger 16.50

60z British beef, bacon jam, Wild Farm lettuce, cheese,
gherkins, beef tomato, milk bun, corn mayo (GFA)

Falafel kimchi burger (V) 16.50

Chicken caesar burger 16.50
Chicken ceasar, smoked streaky bacon, parmesan,

sauce

4.50
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