
S Q U A R E  K I T C H E N
D I NNER

S TA R T E R S

S e a  t r o u t  p a s t r a m i  horseradish ice cream, pickled baby vegetables, pickled mussels
C u c u m b e r  c o n s o m m é  compressed cucumber, mojito gel (VE)
S e a r e d  s i r l o i n  beef  broth caramelised onion puree, mushroom
C e l e r i a c  p a n n a  c o t ta  pickled walnut, melon, saffron mayonnaise

M A I N S

B b q  p o r k  &  o c t o p u s  pak choi, spring onion, sesame salad
A u b e r g i n e  tabouleh, smoked tomato purée (VE)
M o n k f i s h  &  c o c o n u t  c u r r y  rice crackers, spring greens, coriander sabayon 
C o r n - f e d  c h i c k e n  spring peas, chestnut mushroom, summer truffle, Madeira sauce

G R I L L

S i r l o i n  8oz
S i r l o i n  16oz 
C h at e a u b r i a n d  t o  s h a r e  trimmings

Mushroom sauce ~ Chimi churri ~ Peppercorn sauce ~ Béarnaise sauce

S I D E S 

S u m m e r  v e g e ta b l e s
S a u t é e d  c o u r g e t t e s
P o m m e s  a n n a

D E S S E R T S

P e a c h  s o r b e t  compressed & raw peach, lavender meringue, lavender jelly, peach curd (VE)
A e r at e d  c h o c o l at e  milk chocolate gel, yuzu poached banana, macadamia
S a f f r o n  r a i s i n  b r e a d  bath blue, chutney

Allergen information is available ~ A 10% service charge will be added to your bill
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P r i c e d  b y  w e i g h t

1 . 5 each
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