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SACKS fF TOSTART il
\T/eéo&FpicHEByS QoC x Still Life Gin and Queen of Cups QOC Smoked Cucumber
’ | Navas Tonic Preserved lemon, gin, dubonnet Dirty Martini

ouse olives £13.00 £10 £12.50

VG GF  £550 g=! —+

The Spicy Plate. House yellow, habanero and
jo|openo shatta - for those who like fhings a bit
hotter!

VG GF  £6.00

BREAD AND DIPS

Vesta Frena bread
VG £5.00

Gluten free bread
VG GF. £5.00

Hummus with smoked tomatoes, cranberries and
almonds

VG GF  £775

Add apricot harissa hogget £3.95 GF

Labneh with dates, chestnuts and crispy sprouts
V GF £7.95

Spiced pumpkin and squosh mutabal, pick|ed carrots,
parsnip crisps

VG £8.25

L
.
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THE QQUEENS FEAST

Chef's chosen selection of o|oi|y dishes
The whole table must porfoke.
Minimum 2 people.

Queen Feast £36.50 pp
Queens Feast Vegan £34.50 pp

ml Prices are per head —+H
1

V Vegetarian VG Vegan GF Gluten Free
If you have any allergies or intolerances please make

your server aware

SHARING, PLATES

Trip|e cooked potatoes, shawarma spiced s’ricky raisin and

sherry glaze, crispy shallots

VG GF £795

Laverbread and borberry Fo|on(e|, sumac, lime Ferme|, tahini

VG GF £8.50

Kamouneh spiced porfridge, quince, with l:>c1y|ecnE tahini
GF. £10.00

Grilled Nabulsi cheese, Persian black lime honey, wild za'atar

V GF £10.50

The Queen'’s Salad:: Castelfranco and Treviso radicchio,

kumquo‘rs, candied walnuts and dates

VG GF £13.50

Salt baked beefroof, persian lemon ajo b|cmco, oregano,

pickled beet, smoked almonds VG £14.00

Gazan spiced Fowey mussels with dill, pomegranate molasses
and red shatta
GF. £16.50

Confit savoy cobboge, cannellini bean musabahg, sage

crumb|e, |emongross pick|eo| onions

VG £16.00

Market fish of the doy, with an amba beurre b|onc, seasona

mushrooms Clﬂd greens, hoze|nuf dukkoh

GF £17.50

Pork butt steak, Pitney greens, pick|ed walnut and black gor|ic
emulsion, pumpkin cream, pick|ec| chanterelles

GF £18.50

Veiled ballotine of +urkey, with vine eaves, pis‘rochios and
dates
GF £2150
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[HE TEAM

In the kitchen
Ayesha the kitchen mumma
(thing 1)
Nick Nicholas Nickelby
(thing 2)
Dan Father of Pug
Dom/Domatron the mussel man

Josh lock in the flavour

Belinda Bindi STOP EATING THE
SHATTA

George gorgeous georgus georgonzola

KPs
Oskar, Khalad, Jessie, Tim

On the floor

Chloe, Issey, Katty, Honor, Simon, lola,

Georgia, Kitty, Jasmine

QUEEN OF CUPS GOODIES

QoC Jute Embroidered Shopper Bag ~ £22.50
QoC Black Embroidered Square Tote £25.00
QoC Kitchen Apron £50

Queen of Cups Black Honey 300ml  £10.00

Hand of Fatima Early Harvest Olive  £31.50
Oil 500ml

Hand of Fatima Lemon and £25.50
Lemongrass or Thyme Qil 250m|

Still Life X QoC Gin 100ml 42% £21.50

Still Life X QoC Gin 750ml 42% £120

All fabrics sustainably sourced by Katie Young Bespoke Textiles
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IEAS + £350

English Breakfast
Spiced Indian Chai

Earl Grey

Peppermint

Ginger and Lemongrass
Sencha Green Tea
Chamomile Flowers
Maghrebi Mint Tea
Zhourat

COFHE

Espresso £3
Double espresso £375
Americano £3.50
Latte £4
Cappuccino £4
Mocha £4.50

Milk alternatives available

OUR SUPPLIERS

We are phenomena”y |ucl<y to work with some
incredible local suppliers and some further afield,

who we celebrate every day with our food

Louis and the team at Stephens Butchers
Juliet and Stephen at Useful Beyond Buildings
The whole gang at Pitney Farm
Pete at Avalon Organics
Philippe and Miranda at Shorrk
Josh and Gemma at Vesta Bakery
Max at Glastonbury Rose
James and Jill at Fenny Castle
Alex and co at Modest Merchant
Laura and co at Sovereign Wine
Dario and co at Vineyards Direct
Adam and the gang at New Bristol Brewery
The Somerset Cider Brandy Company
Woods Foodservice
White Lake Cheese
Westcombe Dairy
Belazu

Kingfisher Brixham

01458 831255



