
        À LA CARTE 

 

STARTERS 

Cucumber, dill and vodka gazpacho, smoked salmon, dill foam 

5.55.55.55.5 

Pork belly terrine, soft-boiled quail’s egg, crispy black pudding 

and pancetta, radish, sauce ravigote  6.96.96.96.9    

Pan roast chicken thigh, mango and orange olive salsa, 

avocado, pearl barley and black olive arancini 7777 

Balsamic heritage tomato, basil mousse, bocconcini, basil gel, 

rocket pesto, tomato spherification (v) 5.95.95.95.9 

Foie gras, smoked duck breast, cherry reduction, fresh cherry, 

sesame herb crumble 7.57.57.57.5    

Rainbow trout, wassabi caviar, port-poached fig, crispy skin, 

crème fraiche, chervil 6.96.96.96.9    

 

MAINS 

Cornish sea bream, chicory gratin, olive tapenade, purée of 

spinach, garlic and confit lemon 15.5 15.5 15.5 15.5 

Pan-roast baby chicken, truffle butter, heritage carrots, 

asparagus, morel purée 11116666    

Rabbit loin ballotine, pan-roast rabbit leg, pan-fried wild 

mushrooms, radish, black garlic puree, watercress risotto, 

rabbit jus 17.517.517.517.5    

Violet potato gnocchi, purple-sprouting broccoli, saffron 

cream, pine nuts, parmesan (v) 11.511.511.511.5 

Devon Red 8oz rib-eye steak, triple-cooked chips, watercress 

18.518.518.518.5                                     

*Peppercorn, Béarnaise or Chimi Churri sauce 1.51.51.51.5                    

*Add garlic or truffle butter for 0.50.50.50.5 

Squid ink tagliatelle, Canadian lobster, lobster mayonnaise, 

clams, crispy chorizo 18.518.518.518.5    

 

 

RECOMMENDED APERITIFS 

LilletLilletLilletLillet – candied orange 
aromatic liqueur 3.53.53.53.5 

AperolAperolAperolAperol (spritz 4.5) (spritz 4.5) (spritz 4.5) (spritz 4.5) – light 
and floral rhubarb liqueur 

3.53.53.53.5    

CampariCampariCampariCampari (spritz 4.5)  (spritz 4.5)  (spritz 4.5)  (spritz 4.5) ––––    dry, 
with notes of fresh fruit and 
herbs, with a long finish 3.53.53.53.5 

Antica Antica Antica Antica – bittersweet red 
vermouth 4444 

SantSantSantSant    OrsolaOrsolaOrsolaOrsola    ––––    Well-
balanced prosecco, with 

apple and peach notes 5.55.55.55.5    
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SIDES 

Homemade breadboard 3.53.53.53.5 

Selection of olives and 

home-made breads 4.754.754.754.75 

Seasonal vegetables 3.93.93.93.9 

Savoy cabbage & pancetta 

3.53.53.53.5 

Creamed leeks 3.53.53.53.5 

Mixed leaf salad 2.52.52.52.5 

Buttered asparagus 3.3.3.3.7777    

Broccoli with anchovy and 

toasted pine nuts 3.73.73.73.7 

Sauté Jersey Royals 3.53.53.53.5    

Fries 3.23.23.23.2

Ingredients used in our menu may contain allergens, please ask a member of staff for allergen information. 
A 12.5% service charge may be added to your bill. 

At the Square we pride ourselves in providing the highest quality, locally-sourced 
ingredients expertly selected for each recipe 

 


