
Gordal olives  vg, gf 4 
Rosemary salted almonds n, vg, gf 4 
Focaccia, oils  vg 5 
Sourdough, miso butter  sy 4.5 
Roasted carrot houmous, za’taar  se,vg, gf 4.5 
King prawn tartlet sh 7 

Harissa chicken skewer, coriander, green chilli yogurt gf 9.5 
Bavette steak, chimichurri (cooked med rare)  gf 15 
Toulouse sausage, dijon, herbs  gf 8 
Braised short rib, polenta, red wine jus gf 16 
Somerset charcuterie, house pickles gf 18 
coppa, fennel salami, cider chorizo 

Grilled cuttlefish, chorizo, charred pink grapefruit sh, gf 14 
Devonshire half shell scallops, chorizo, wild garlic crumb  ml 14.5 
Mussels, wine, garlic, herbs ml, gf 9 
Line caught mackerel fillet, rhubarb ketchup gf 10.5 
Crab fritters, tarragon aioli cr, gf 9 
See board for daily fish specials & oyster availability 

Wye valley asparagus, ajo blanco, toasted hazelnuts  n, vg 10 
Pomme ana chips, wild garlic jalapeno aioli gf 8 
Orange & chili glazed carrots, whipped tahini, dukkah     n, se, vg, gf 7 
Roasted beetroot, goats curd, pickled fennel, candied walnuts n, vgo, gf 8 
Isle of wight tomatoes, labeneh, buckwheat cracker, basil vgo, gf 8 
Bristol grown salad leaves, toasted seeds, blood orange vinaigrette vg, gf 5.5 
Kimchi umami fries sy, vg, gf 6 
Cheese - hard goats milk, pave cobble, winslade gf 18 

Choux bun, rhubarb, custard 6.5 
Chocolate mousse, hazelnut crumb, olive oil n, gf 7 
Orange sorbet, toasted almonds  n, vg, gf 6 
Affogato 4.5 

vg - vegan | vgo - vegan option | gf - gluten free | n - nuts  
sh - shellfish  |  cr - crustacean | ml - mollusc |  sy - soya | se - sesame 

We can not 100% guarantee cross contamination against nuts and sesame as they are used 
frequently in the kitchen. 
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