
S N A C K S 	
Marinated gordal olives  � 4.5
Charred Bertinet bread, oil, cabernet sauvignon vinegar� 5.5
Emberwood house pickles  � 4.5

If you have any allergies or dietary requirements and need assistance in choosing a suitable dish, please let us know.

All prices are inclusive of VAT.  An optional 12.5% service charge will be applied to food and drink.

S TA RT E R S  A N D  S A L A D S

Lentil and wild garlic soup, tomato, coriander� 10

Peppers, Moscatel, breadcrumbs� 10

Wye Valley asparagus, pangratatto� 12
Isle of Wight tomato salad, aged sherry vinegar� 10

M A I N S

Chargrilled heritage carrots, crispy polenta, burnt baby gem, pumpkin seed pesto� 22

Wye Valley asparagus, pea and wild garlic linguine� 19

S I D E S
Coal roasted new potatoes, salsa mojo� 8
Seasonal greens, confit garlic, chilli � 6.5
Koffman fries � 6
Heritage leaves, Moscatel, breadcrumbs� 8

V E G A N


