
(v) = vegetarian | (vg) = vegan | (gf) = gluten free | Gluten-free bread available on request.
There is a 12.5% service charge applied to all food and drinks. | Allergen information is available for all our menus.

Breakfast 7 - 12

Croissant (v)
Pain au choc (v)
Toasted sourdough, Keen’s farmhouse butter
Bircher muesli, almond butter, dates, strawberry jam
Greek yogurt, granola, stone fruit
Porridge, coconut jam, coconut granola & banana
Breakfast muffin – sausage patty, fried egg, brown sauce
Oak smoked kippers, curried butter, poached egg, sourdough

3
3.75
4
7
7
8
9.5
18

Brunch 7 - 3

Old spot bacon chop (220g), fried egg, tomato chutney, kale
Smoked salmon, rye bread, shallots, crème fraiche, poached egg
Roasted San Marzano tomatoes on sourdough, courgette, roast garlic miso
Add a poached egg
Baked St Ewe eggs, red pepper, yoghurt, mojo verde, sourdough

14
15
11
1.5
11

Lunch 12- 4

Sourdough from the Bakery, farmhouse butter
Nocellara del Belice olives
Chickpea hummus, radish & garlic flatbread
Wood fired friggitelli peppers
Spiced pea & cauliflower fritter, smoked tomato ketchup
Chicken liver mousse, chutney, hazelnut, sourdough
Today’s soup

Warm salad of grilled cauliflower, chicory, caper and raisin
Cornish mussels, tomato & paprika sauce, served with sourdough
Whipped feta, fragola grape, chicory, walnut
Roast Delica pumpkin, saute wild mushrooms, watercress
Barbecued chicken & Romaine lettuce Caesar salad
Hereford beef burger, soft onion, cheese, burger sauce & chips
Black garlic mac & cheese, toasted breadcrumb, garlic bread

SIDES

Grilled greens
Walled garden potatoes, garlic yoghurt aioli
Birch green salad
Chips

4
3.5
6.5
6
6
7
8

10
14
10
14
15
17
10/15

5
4.5
5
5

(v) = vegetarian
Please let us know if you have any allergies or special dietary requirements, our dishes are made 

here at Birch and may contain trace ingredients.

A discretionary 12.5% service charge will be added to your bill.



(v) = vegetarian | (vg) = vegan | (gf) = gluten free | Gluten-free bread available on request.
There is a 12.5% service charge applied to all food and drinks. | Allergen information is available for all our menus.

Snacks
Sourdough from the Bakery, farmhouse butter
Nocellara del Belice olives
Wood fired friggitelli peppers
Cheese and onion croquettes

Small Plates
Hummus, breakfast radish, garlic flatbread
Cod brandade with breadcrumbs and preserved lemon
Beetroot from the walled garden, green tahini, almond dukkah
Today’s soup

Beef tartare, St Ewes egg yolk, House sourdough

Large Plates
Strozzapreti, broccoli ragu, chili, anchovy, bread crumb

Hand cut pappardelle, chestnut mushroom bolognese
Hereford beef burger, soft onion, cheese, burger sauce, chips
BBQ monkfish, puy lentils, courgette pickled fennel
Smoked beef short rib, parmesan polenta, Tropea onion
Herb fed chicken breast, coco beans, wall garden chard, nduja dressing

Walled garden ratatouille, confit potatoes, green salad

Sides
Walled garden potatoes, aioli, parsley
Grilled greens, salsa verde

Wood fired cauliflower, caper & raisin purée
Birch Farm salad
Chips

4
3.5
6
6

Sdjgnn
Zscddv
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7
14
7

8
10

10/15
10/15

17

32

22

22
16

4.5
5
5

5
5

Please let us know if you have any allergies or special dietary requirements, our dishes 
are made here at Birch and may contain trace ingredients.



(v) = vegetarian | (vg) = vegan | (gf) = gluten free | (df) = dairy free
There is a 12.5% service charge applied to all food and drinks.

Allergen information is available for all our menus.

Almond praline ice cream, baked apple (vg) 6

Basque cheesecake, roasted plum 6.5

Salted caramel, chocolate truffles, malt ice cream 6.5

Bread and butter pudding for 2 10

Homemade ice creams and sorbets

Chocolate brownie & hazelnut
Mint chocolate chip 
Malted barley
Apricot sorbet (vg)

2 for 1 scoop

5 for 3 scoops

Malted barley affogato 5

Espresso martini affogato 10

Vodka Sorbet 10

SWEETS



(v) = vegetarian | (vg) = vegan | (gf) = gluten free | (df) = dairy free
There is a 12.5% service charge applied to all food and drinks.

Allergen information is available for all our menus.

KIDS

Hummus, crudités

Penne pasta, tomato sauce, parmesan (v)

Chicken goujons, garden peas, chips

Cheese-burger, tomato, lettuce, chips

Grilled chicken thigh, broccoli, new potatoes

Mac 'n' cheese 'n' peas, toasted breadcrumb

Green salad

4.5

5 / 8

12

13

11

5 / 8

4

Cookie crumble with chocolate brownie ice cream & dulce de leche

Homemade ice creams and sorbets
Mint Chocolate chip ice cream
Malted barley ice cream
Sorbet of the day (vg)
Sesame ice cream (vg)

4.5

£2 for 1
£5 for 3

Sweet



(v) = vegetarian | (vg) = vegan | (gf) = gluten free | (df) = dairy free
There is a 12.5% service charge applied to all food and drinks.

Allergen information is available for all our menus.

KIDS

Hummus, crudités

Penne pasta, tomato sauce, parmesan (v)

Chicken goujons, garden peas, chips

Cheese-burger, tomato, lettuce, chips

Grilled chicken thigh, broccoli, new potatoes

Mac 'n' cheese 'n' peas, toasted breadcrumb

Green salad

4.5

Toddlers 5
Teens 8

12

13

11

Toddlers 5

Teens 8

4

Kids cookie crumble with chocolate brownie ice cream & dulce 
de leche

Homemade ice creams and sorbets
Mint Chocolate chip ice cream
Malted barley ice cream
Sorbet of the day (vg)
Sesame ice cream (vg)

4.5

£2 for 1
£5 for 3

Sweet



(v) = vegetarian | (vg) = vegan | (gf) = gluten free | (df) = dairy free
There is a 12.5% service charge applied to all food and drinks.

Allergen information is available for all our menus.

KIDS BREAKFAST MENU

Slice of Toast and Seasonal Jam (vg)

Greek Yoghurt (v)

Banana Porridge

Fruit
Banana or Apple or Orange

Breakfast muffin with an egg (v)
Poached or Fried or Scrambled

Sausage patty, fried egg, spinach

Selection of Cereal

1.5

3

3

1

4.5

6

2.5



(v) = vegetarian | (vg) = vegan | (gf) = gluten free | Gluten-free bread available on request.
There is a 12.5% service charge applied to all food and drinks. | Allergen information is available for all our menus.

Breakfast Set Menu

Pick one from here:

Toasted sourdough and Keen’s farmhouse butter with jam (v)
Scrambled eggs on Toasted sourdough
Greek yogurt, granola, stone fruit (v)
Porridge, coconut jam, coconut granola & banana (vg)

Breakfast muffin – sausage patty, fried egg, brown sauce

Roasted San Marzano tomatoes on sourdough, courgette, roast garlic miso (vg)

Baked St Ewes egg, red pepper, yoghurt, mojo Verde, sourdough bread (v)

Grab a drink as well:

Hot Drink – Americano / Latte / Breakfast Tea / Earl Grey Tea

Juice – Orange / Apple


