


ALL DAY

(VE) - VEGETARIAN
(VGN) - VEGAN
(GF) - GLUTEN FREE

WILD HERB & TALEGGIO RISOTTO-CAKE
Crushed broad bean, mint, pickled red chillies (VE)

BUFFALICIOUS BUFALA
Black Iberiko & confit teardrop tomato salad, basil oil,
granola (VE, GF)

MARINATED BARREL-AGED FETA SALAD
Baby cucumber, heirloom tomato, red onion, Kalamata
olives, bell pepper, oregano (VE, GF)

HOUSE CURED PASTRAMI SPICED TROUT
Pickled kohlrabi, chives, radish, dill oil

MUSHROOM PARFAIT
Pickled enoki, grilled bread (VGN)

THE CK CRUMPET
Whipped cods roe, hot sauce butter, crispy nori

FRITTO MISTO
Saffron aioli, lemon

ATAVI SOURDOUGH TAGLIATELLE
Confit datterini tomatoes, burrata, wild leek pesto (VE)

CHICKEN SCHNITZEL CAESAR
Little gem, lemon breadcrumbs, parmesan

HARVEST BOWL
Falafel, grilled broccoli, charred roots, puffed chickpeas,
baby kale, seeds, green goddess dressing (VGN, GF)

GODMINSTER CROQUE
3-cheese bechamel, Dijon mustard aioli, kimchi

BUTTERMILK FRIED BREAM & CHIPS
Curry sauce, watercress tartare, lemon

SMASH BURGER
Rarebit, bacon, house pickles & fries

ROOT TO LEAF BURGER
Tarragon mayo, house pickles & fries (VGN)

CK FRIED CHICKEN
24hr pickle brined, slaw & fries

CHARRED LAMB
Whipped labneh, sumac onions (GF)

EX-DAIRY COW FILLET
Confit shallot, green sauce & fries (GF)



