
4pm-9.30pm WEDNESDAY-SATURDAYAVAILABLE

MAIN PLATES

rib-eye 8oz steak, roasted garlic shallots, chips & peppercorn sauce 32.0

22.0chicken escalope garlic & sage butter, dressed salad leaves & parmesan

dairy cow bavette, chimichurri, broccoli, jersey royals or chips 28.0

24.0sea trout, peas, baby gem lettuce, Jersey royals

wild garlic & lemon tagliatelle pistachio pangrattato (V) 18.5

asparagus risotto, pea, farm herbs, pecorino (V) 13.0/22.0

aubergine schnitzel lemon aioli, cucumber and dill salad (VE) 22.00 22.0

7.5kimchi fritters coconut, cucumber & mint raita (V)

crispy hashbrown, fermented chilli honey, hung yoghurt 6.5

SMALL PLATES pan fried scallops, butternut squash puree beetroot gel & crispy chorizo 10.5

thai red arancini sriracha mayo, crispy thai basil (V) 7.5

FRESH FROM
THE FARM

16.0goats cheese, Wild Farm leaves, rocket, strawberries, croutons,
strawberry vinaigrette

Chicken, Wild Farm radicchio, prunes, rocket, sun dried tomatoes,
hazelnuts, balsamic dressing 17.0

SIDES flower pot of chips confit garlic aioli (V) 6.0

truffle & polenta fries (V) 6.5

charred hispi cabbage hazelnut romesco (V) 4.8

sprouting broccoli garlic butter (V) 5.0

PIZZA the wham bam pepperoni man San Marzano DOP tomato, pepperoni, fior di latte 14.2

rocket man san marzano DOP tomato, parma ham, parmigiano reggiano,
fior di latte, rocket

14.2

Pinner’s italian stallion, San Marzano DOP tomato, nduja sausage, jalapeños,
chilli honey, crispy sausage, mascarpone, fior di latte

14.7

margherita ta ta tah San Marzano DOP tomato, fior di latte, basil (V) 10.5

the fun guy, crème béchamel, portobello mushroom, pecorino, truffle, pumpkin
seeds, fior di latte

13.7

DESSERT tirimisu layered italian dessert 9.0

baked cookie dough vanilla ice cream & biscoff crumb 9.0

burnt basque cheesecake, enveloped in caramelised crust with creamy rich
interior from basque region of spain 

9.0

half dozen burnt butter & orange madeleines baked to order in 15 minutes,
great with a coffee! Or let us box up and you can take home

7.0

FOR THE TABLE 6.0zucchini fritti, lemon, chilli & mint raita (V) 
5.5sourdough 48 hour fermented sourdough, Estate Dairy cultured butter (V)

nocellara olives 5.0
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