Our menu is designed in the form of snacks and plates, to showcase a modern British version of tapas. This
allows you to eat how you want to eat - have as little or as much as you want, sharing dishes along the way or
keeping them all to yourself! We recommend ordering 3-4 savoury plates per person. Our chefs have designed
the menu using the best of local produce with dishes changing to reflect the seasons.

Socius focaccia, tapenade, heritage tomato salsa (v)
Crispy pickled mushrooms, soy liquorice (v)
Pork cheek bon bon, béarnaise

3
3
3.5

Chicken liver parfait, caramelised onions, focaccia
Crisp pork belly, local carrots, salsa Verde
Mussels, garlic, wine, parsley
Sticky king prawns, chilli, sesame
Cured salmon, beetroot, horseradish
Baked cheese, golden raisins, pickles (v)
Flat bread, cauliflower, chick peas, onions (v)
Celeriac soup, almond pesto, chives, focaccia (v)

7
8.5
7
6.5
7
8.5
5
5.5

Ox cheek, onions, tarragon
Lamb shoulder, harissa, local carrots
Hake, artichoke, shallots, capers
Lemon sole, celeriac, sea herbs, vadouvan
Jerusalem artichoke, potato terrine, tempura mushrooms (v)

14
14
12
13
9

Socius fries, garlic aioli (v)
Purple sprouting broccoli, hollandaise (v)
Local tomatoes, burrata, basil (v)

4.5
4.5
4.5

Socius chocolate bar, salted caramel, caramelised white chocolate
Honeycomb magnum, raspberries
Vanilla doughnuts, rhubarb, custard , stem ginger sugar
Lemon curd, Italian meringue, basil

7.5
7.5
7.5
7.5

Mrs Temple’s Binham Blue
Winslade Vacherin/Camembert cross
Westcombe Mature Cheddar
A selection of the above three cheeses
All served with Socius crackers, fruit, chutney, celery & nuts

5.5
5
6.5
9.5

If you have any dietary requirements or are concerned about food allergies, please ask one of our team for assistance when
selecting menu items.
A discretionary donation of £1.00 will be added to every bill for our local charity of the month. Prices include VAT.
A discretionary 10% service charge will be added to tables of 8 or more.

