
SNACKS
Marinated Gordal olives (ve)	 4.504.50  
‘Nduja Scotch egg, preserved lemon mayonnaise	 7.957.95 
Sticky chicken wings, Korean BBQ, sesame, spring onion	 8.508.50 
Popcorn shrimp, Old Bay spice, smoked tomato aioli	 7.957.95 
Jersey Rock Oysters, mignonette (3 or 6)	 8.00/15.00 8.00/15.00 

SHARING
British charcuterie board - fennel salami, coppa, chorizo, pork rillettes, pickles and focaccia	 21.9521.95
Butcher’s board - proper sausage rolls, Korean chicken wings, ‘nduja Scotch egg, BBQ pulled pork, 	 28.0028.00 
   garlic flatbread, house pickles and dips 

STARTERS
Jersey crab and Old Winchester quiche, green apple, radish and fennel salad	 10.50 10.50 
Za’atar crusted halloumi, beetroot hummus, summer crudities, pomegranate molasses (v)	 8.758.75 
Smoked pulled pork taco, Liberation Ale BBQ sauce, chipotle sour cream, pineapple salsa	 8.258.25 
Grilled asparagus, chickpea chips, romesco sauce, cashew cream, dukkah (ve)	 8.95 8.95 
Hand-dived Jersey scallops roasted in our Josper oven, pancetta, apple, dill	 12.95/19.9512.95/19.95 

MAINS
Dingley Dell pork chop, Thatchers cider and honey glaze, fried egg and hash browns	 24.9524.95
Roasted monkfish tail, Café de Paris butter, samphire, burnt lemon, herb mash	 24.50 24.50 
Jersey crab and prawn linguini, preserved lemon butter, vine-ripened tomato and chilli	 19.5019.50 
Tandoori chicken thighs, blackened sweetcorn, onion bhaji, cucumber and mango yoghurt	 16.9516.95 
Chermoula aubergine, quinoa, smoked baba ghanoush, pink onions, yoghurt, pine nut crumb (v) (veo)	 15.9515.95 
Minted lamb kofta, Greek flatbread, cucumber yoghurt, sumac onions, pickled chilli, herb salad 	 15.50 15.50 
The Square beef burger – BBQ pulled pork, smoked Cheddar, mustard aioli, crispy onions, pickle, skin-on fries	 18.95 18.95 
Liberation beer-battered fish and chips - proper mushy peas or curry sauce, tartare sauce	 18.9518.95  

STEAKS
Cooked in our charcoal fired Josper oven. Aberdeen Angus beef, dry-aged on the bone for the fullest flavour. 
Served with garlic butter, Koffmann’s chips, confit tomato, roasted mushroom and watercress 
10oz Sirloin	 32.9532.95 
10oz Ribeye	 34.9534.95  
Côte de boeuf (to share) - please allow up to 45 minutes	 70.0070.00

SAUCES 
Béarnaise / Peppercorn 	 2.952.95

SUPPER

SIDES
Thick-cut Koffmanns’s chips (ve)	 4.504.50 
Truffle fries, Parmesan, aioli, chives (v)	 5.505.50 
Liberation Ale-battered onion rings	 4.954.95 

Jersey Royals, garlic butter (v)	 4.95 4.95 
Seasonal green vegetables (v)	 5.255.25 
Garden salad, radish and herbs (ve)	 4.954.95 

Team Rewards - 	 Please note we will add an optional 10% team reward to your bill and be assured 100% will be shared with today’s team. 

Allergen Info - 	 (v) Veggie friendly, (ve) Vegan friendly, (veo) Vegan option available - ask a team member for gluten friendly options. 

	 Please inform a member of our team of any allergies before placing your order.  We cannot guarantee the total 

	 absence of allergens in our dishes. Our fish dishes may contain small bones, please take care.

Recycled (FSC) paper & designed for single use only.




