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a bakery of sorts

Country loaf (800g) 5.5
Rosemary focaccia (per quarter) 5
Scandinavian Rye (400g) 6

Estate dairy butter croissant 3.2
Almond croissant / Pain au chocolat 4.5
'Carbonara' danish 5
Caramelised white chocolate, tahini & sea salt cookie 3
Cinnamon bun 4
Cider brandy cannele 2.8

Rhubarb & almond galette 5
Pistachio cake, bronte pistachio icing, rose 55
Marcona almond, Westcombe ricotta & olive oil cake 4.5

Iron age pork sausage roll, burnt apple ketchup 5.5

Sandwiches
Merinda tomato, black olive, mojo rojo on focaccia 8
Cured chalk stream trout, cucumber, sweet mustard & dill on rye 9.5
Mortadella, pistachio pesto, straciatella on focaccia 9
Roast chicken, mayonaise, capers & cornichons on focaccia 9
Salt beef, sour cabbage, horseradish on rye 10.5

We operate a small mixed-kitchen using most major allergens, and particularly
wheat & gluten, nuts, dairy, eggs
We cannot guarantee the absence of any of these allergens




