THE OLD LIBRARY CAFL

BRUNCH/ LUNCH
11:50 - 2:30

BRUNCH

Poached eggs, cumin yoghurt, chorizo chilli butter, sourdough, fresh coriander 9.5
IOW tomatoes, whipped feta, sourdough, hot honey, toasted seeds () 10.5
Taleggio cheese, rocket & walnut pesto toasted sandwich () 9
Chestnut Mushrooms, confit garlic, spinach, hard cheese, sourdough () 9 Add egg 1
Seven & Wye smoked salmon, scrambled eggs, sourdough toast, chives 75
Croque Madame 10

SMALLER PLATES

Gordal olives (ve) 4 - Calé breads (v) 4

Pan con tomate, smoked anchovies 9
Cornflake chicken thighs, hot honey 70
Padron peppers, smoked sea salt (ve) 7.5
Charred broccoli, butter bean & preserved lemon puree, dill crumb (ve) 9.5
Duchy charcuterie, focaccia 72.5
Burrata, grilled nectarines, pine nuts, aged balsamic & honey dressing (v) 13
Pil pil prawns, café breads 77
LUNCH

Smoked haddock fishcakes, fennel & samphire salad /8 Add poached egg 1

Cafe Caesar salad 12 add chicken breast 6

ChalkStream hot smoked trout ni¢oise 77

Taghatelle, Forest fungi mushrooms, créme fraiche, confit garlic, parmesan™ 77
Gnocchi, vine cherry tomato sauce, basil pesto, toasted seeds () 16.5

Spicy Italian sausage & ricotta tortellini, arrabbiata sauce /8.5

Buttered chantenay carrots, radish, spinach () 5
Charred broccoli, toasted almonds, lemon oil (ve) 5 - Buttered potatoes, chives (v) 4

Fries (ve) 4 - Lealy green salad, citrus, parmesan* 4.5 - Parmesan & rosemary fries™ 4

Please inform your host of any allergens before ordering, we CANNO'T 100% guarantee the absence
of allergens in our small kitchen v = vegetarian ve = vegan  “Switch to hard cheese for vegetarian



