
 
   
 

 
 
 
 
Lunch 

 
Seasonal Soup of the Day 7.50 (ve) 
Served with homemade focaccia 
 

Potato Gnocchi                                            12.00 (v) 
Homemade gnocchi served with creamy toasted nut sauce, topped with rocket salad 

 

Homemade Chestnut Tagliatelle  14.00 (v) 
With mushrooms, cream and truffle oil sauce, finished with parmesan cheese 

 

Squid, Tomatoes and Chorizo Casserole  15.00 
Selsey Coast squid, slow cooked with tomatoes, olives and potatoes,  
served with black wholegrain rice 

 

Homemade Chickpeas Falafel                                           12.00 (v) 
Served with spiced roasted squash and cherry tomatoes, homemade flatbread and side 
salad leaves 
 

  Catch of the Day 15.00 
Served with wilted seasonal greens, fried potatoes with caperberry and 
lemon sauce 

 

Roasted Butternut Squash and Walnut Risotto  13.00 (v) 
Finished with parmesan and crème fraiche 

 

Yurt Spring Salad 12.00 (v) 
Baby spinach, toasted pine nuts, mushrooms arancini, sumac hard boiled 
eggs and feta cheese crumbs, served with a side of sourdough bread 
 

Braised White Chicory Gratin 13.50 (v) 
White wine braised chicory topped with cave aged cheddar and North Aston cream, 
served with side salad and sourdough bread. 
 

Desserts 
 
Apple Tarte Tatin       6.00 
Served with cream or ice cream 
 
Homemade Cheesecake      5.00 
See board for this month’s flavour 

 
Ice Creams      
 
 
North Aston Ice Cream           

Homemade Ice Cream                                                                  

 Vegan Ice Cream                                                                                     

 
 
Scones 

 
Two Scones with North Aston Cream & Strawberry Jam                  4.50 
Served warm so there may be a short wait. 

 

 
Two Cheese Scones with Olive Tapenade & Butter                            4.50 
Served warm so there may be a short wait. 
 
v – vegetarian, ve - vegan 
 
If you have a food allergy or dietary requirement, please ask a member of staff for advice. 

 
Please note: Where our dishes do include nuts, we have stated so in the menu. However, because we do have 
nuts in our kitchen, we unfortunately cannot guarantee there will not be traces of nuts in our dishes.  
In our dishes we use Shipton Mill organic flour and F.A.I Farm organic eggs 
Please note: Some of our cheeses may not be suitable for vegetarians. Please ask a member of staff for 
more information 
Smaller portions & simply prepared options from our menu are available for children. 
Although thorough care has been taken, small bones may remain in fish dishes. All our produce is ethically 
sourced. We buy from local suppliers wherever we can. All our eggs and chicken are free-range. All dietary 
requirements are catered for, please ask your server for details and for allergen information 

Sides/Starters 

 

Sourdough Bread & Netherend Farm butter                             3.00 

Smoked Almonds or Olives or Middle Eastern Nut Mix          3.00 per portion 

 

2.25 per scoop 

Please ask a member of staff for flavours                                                                  

 



 


