
Earth Friendly Food

brunch Menu

The Rancher (V)                                                         6
Free-range egg, smoky beans, hung yoghurt, chilli &

seasonal leaves

THE FORAGER, (V)                                                         7
Mushrooms, free-range egg, labneh & seasonal leaves

The Little Porker                                                        8
Smoked bacon, free-range egg, hung yoghurt, chilli &

leaves

the full nunhead                                                       9
smoky beans, bacon, free-range egg, labneh, leaves &

chilli

The steak lover                                                         10
Steak, free-range egg, hung yoghurt, chimmichurri &

leaves

Extras: Egg, Smoky Beans                                2  

        Melted Raclette, Bacon                          3

Choose either a wrap or an open "on toast" stack
wraps & stacks 
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steak & chips                                      10
Bavette steak, organic air-fried chips, 

house mayo & chimmichurri            

mushrooms & chips                              10
Griddled mushroom, sage, garlic, squash & 

organic air-fried chips 

burger & chips                                   12
100% dry-aged steak patty using chuck, topside & rib cap.

Tomato, onion, seasonal leaves, pickle & house mayo in

handmade organic burger bread.

+ melted grass-fed Ogleshield Raclette                   2

+ smokey streaky bacon (2 rashers)

Organic air-fried chips, house mayo            4
+ spicy ranchers gravy                               1

+ chimmichurri                                       1

+ cauliflower cheese sauce                           3

Carb-free? Swap the chips for salad or add it on for 3

winter greens
Seasonal green, miso caesar butter                   5



Heritage beetroot hummus, organic flatbread          5

Herbed labneh, organic flatbread                     5

                 

Bavette steak, chimmichurri                          8

Tri-tip steak, garlic & lemon                        9 

Pork Belly, beans, cider onions, black pudding      10 

Cull Yaw, labneh, onion & pomegranate               11

Winter Greens, miso caesar butter                    5

Heritage Carrots, cauliflower cheese mash            6

Griddled mushroom, sage, garlic, squash              7

Smoked Mac & Cheese                                  8

Organic air-fried chips, house mayo                  4

             + spicy ranchers gravy                        1

             + chimmichurri                                1

             + cauliflower cheese sauce                    3

The 28 Steak Burger     10              
100% dry-aged steak patty using chuck,
topside & rib cap. Tomato, onion, seasonal
leaves, pickle & house mayo in handmade
organic burger bread.  
  + melted grass-fed Ogleshield Raclette  2

Earth Friendly Food

recommend 3-4 dishes per person served as small plates  
unlimited still or sparkling charged at £1 per person   -   discretionary 12.5% service charge

Menu december

8 yr old dry-aged Cornish ewe.  
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DESSERT  5
Toffee-apple cheesecake

Grass-fed labneh & cream, toffee-

apple, crumble topping

Digestives
(25ml shot)

Avallen Calvados 4

Laddie Single Malt 5

Quiquiriqui Mezcal 5
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RED
Domaine de Brau Cabernet Franc / Cabernet Sauvignon 60/40                                         25
Spicy. Savoury. Light to med body. FR 13.5%

Adobe Reserve, Malbec                                                                                        27
Vibrant berry and milk white pepper. Organic. Chile.13.5%

Moinho do Gato, Douro                                                                                          29
Bright juicy fruit & gentle tanins. Touriga Barroca,

Francesca & Nacional. Unoaked. Organic. PT. 12.5%

Chateau Grinou Reserve, Merlot                                                                               29
Spicy.  Dark Forest Fruits. Organic. Bergerac. FR 13%

Cantina Marilina Ruversa Nero d'Avola                                                                      30
Biodynamic non-intervention growing. Traditional rustic style. 

Female owned. Sicily. IT. 12.5%

Bodegas Tempore Generacion 76, Tempranillo                                                                33
Organic. Old tempranillo vines. Full bodied,
plum, tobacco, leather, oak, spice. Aragon. SP. 13.5%

Fazenda Pradio Tinto Mencia 2018                                                                           33
Fresh, spicy with mineral, floral and wild berry hints. Galicia. Ribera Sacra. Sp. 13%

Succes Vinicola Feedback 2015                                                                              35
A true pueblo craft wine Cab Sauvignon, Trepat and Ull de Llebre. Powerful yet mellow. 

Ripe red and black fruit with smoky and balsamic notes. Catalonia. Sp. 14.5%

Bodegas Maestro Tejero, El Rey Del Glam, Garnacha                                                    35
Natural, rustic 50% Duoro & 50% Sierra de Gredos. Deep & complex.
Perfect with steak! Castilla y Lyon. SP. 13.5%

ORANGE
Cantine Marilina Sketta Greciano                                                                              30
A gateway orange wine. Medium bodied. Graciano grape. Organic. Sicily. IT. 13%. 

WHITE
Chateau Grinou  Vin de France Reserve, Semillion                                                          29
Pear and melon with a balanced limey acidity. Org. Bergerac. FR.13%

Walnut Block Collectables, Sauvignon BLanc                                                            32
Crisp, citrus. Tree fruit & tropical notes. Org. Marlborough NZ.13%

bottle
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                                                                                     2/3    pint
Wild Beer Bibble Pale Ale                                                     4         6
Fruity, hoppy, crisp and naturally hazy. 4.3%

Wild Beer Shika Lager                                                          4.5     6.5
Organic. Vegan. Full bodied with delicate flavour. 4.8%
                                       

                                                                                  175ml 500ml
RED: Castelao, Lisboa                                                          6        17
Sour cherry & blackcurrant on the nose, ripe fruit on palate. 
Lisbon. PT 13%

RED: Secateurs, Syrah/Grenache/Cinsault                                   7       21 
Great structure, fuller bodied & juicy. Badenhorst. SA. 13.5%

ORANGE: Arinto, Lisboa                                                         6       17
Elegant & mineral with hints of pear and apple peel. 
Lisbon. PT 12.5%

WHITE: Westwell Vineyard, Ortega Classic                                7       21
Vibrant and refreshing. Westwell. Kent. UK. 11.5%

on tap                                        

CAN
Harbour Lager                                                                               5
Slight fruit hop aroma balanced beautifully with a robust malt backbone. 4% 330ml

Villages Rafiki Session IPA                                                                6
Smooth bitterness and a sweet biscuity malt flavour. 4.3% 330ml

Wild Beer Wild IPA                                                                      7.5
balanced with a dry finish and a low but moreish bitterness. 5.2% 440ml

Lucky Saint Beer                                                                             6

Silly Moo Cider                                                                              6
Unfiltered Breton-style cider from a regenerative farm in Sussex.

bubbleS
Wild Thing, Prosecco                                                         21
Delicate notes of pear and spring flowers. Not too dry. IT. 11%

Meinklang Prosa Rose Frizzante, Pinot Noir                             24
With St. Laurent, Zweigelt, Blaufrankisch. Lightly sparkled dry and moreish. Austria. 10.5% 


