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W I L D  H E R B  &  TA L E G G I O  R I S OT TO - CA K E 
Crushed broad bean, mint, pickled red chillies (VE) 

B U F FA L I C I O U S  B U FA L A 
Black Iberiko & confit teardrop tomato salad, basil oil, 
granola (VE, GF) 

M A R I N AT E D  B A R R E L-AG E D  F E TA  S A L A D 
Baby cucumber, heirloom tomato, red onion, Kalamata 
olives, bell pepper, oregano (VE, GF)

H O U S E  C U R E D  PA S T R A M I  S P I C E D  T R O U T 
Pickled kohlrabi, chives, radish, dill oil

M U S H R O O M  PA R FA I T 
Pickled enoki, grilled bread (VGN)

T H E  C K  C R U M P E T  
Whipped cods roe, hot sauce butter, crispy nori

F R I T TO  M I S TO 
Saffron aioli, lemon

ATAV I  S O U R D O U G H  TAG L I AT E L L E 
Confit datterini tomatoes, burrata, wild leek pesto (VE)

C H I C K E N  S C H N I T Z E L  CA E S A R 
Little gem, lemon breadcrumbs, parmesan

H A R V E S T  B O W L 
Falafel, grilled broccoli, charred roots, puffed chickpeas, 
baby kale, seeds, green goddess dressing (VGN, GF)

G O D M I N S T E R  C R O Q U E 
3-cheese bechamel, Dijon mustard aioli, kimchi

B U T T E R M I L K  F R I E D  B R E A M  &  C H I P S 
Curry sauce, watercress tartare, lemon

S M A S H  B U R G E R 
Rarebit, bacon, house pickles & fries 

R O OT  TO  L E A F  B U R G E R 
Tarragon mayo, house pickles & fries (VGN)

C K  F R I E D  C H I C K E N 
24hr pickle brined, slaw & fries

C H A R R E D  L A M B 
Whipped labneh, sumac onions (GF) 

E X- DA I RY  C O W  F I L L E T 
Confit shallot, green sauce & fries (GF)  
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( V E )  -  V E G E TA R I A N
( VG N )  -  V E G A N
( G F )  -  G LU T E N  F R E E


