VAN’'S HOUSE

FAIR
At Kings: [eston,

BY SQUARE +

Pancakes

Homemade American style pancakes,
Made to order by our chef team.

HONEY TO THE CHI. 9.2 (V)
Greek yogurt, honey, mixed berries, chia seeds.

NUTS ABOUT BUTTER. 9.2 (V)
Almond butter, Blueberry jam, cacao nibs.

MAPLE BACON. 9.5
Crispy Bacon, Maple butter, walnuts.

GOING DUTCH. 9.5 (V)
Apple pie filling, Cinnamon ice-cream, candied granola crunch.

Porridge

Freshly cooked to order using quality Jumbo organic oats. Creamy,
comforting and fully customisable this is porridge without the shortcuts.

YOU TAKE THE BISCUIT. 5.2 (V)
Biscoff, Banana & lotus biscuit crumb.

A BERRY GOOD ONE. 5.5 (V)
Blueberries, Welsh Honey, Walnuts.

Our Famous Focaccia

Freshly baked by us, a sourdough style focaccia bread with a selection
of fillings that are tasty, playful and fun.

CARB CORLEONE. 9.9

The “Don” of all sandwiches, Focaccia filled with a
lasagne, Napali garlic mayo, baby spinach, Italian
cheese, Served with a marinara & cheese dipping pot.

CORONATION CHICKEN 9.8

Focaccia filled with a bhuna spiced pulled free-range chicken, curried
mango mayo, baby spinach,
crushed poppadoms, shaved cucumber, bhuna gel.

HAM, EGG & CHIPS 9.5

Hand carved Cotswold ham, rich yolky
free-range egg mayonnaise, cracked black pepper, seasoned koffman
fries, pea shoots.

THE RANCH 9.7

Roasted & seasoned Chicken breast, Gem lettuce, Crispy bacon,
Charred corn butter, Tomato, smoked applewood cheddar & homemade
Ranch dressing.

FO-CATCH OF THE DAY 10.5

Poached & peppered salmon flakes, olive tapenade, rocket, pickled red
onions, sun-dried
tomato butter, crumbled feta, basil salsa verde.

AFTERNOON TEA:
For One - 14
For Two — 26

Filled focaccia bites —
Coronation Chicken, Peppered Salmon, Cheese & chutney.

Savoury -
Hand-rolled pork & apple chutney sausage roll

Sweet treats —

Gooey brownie, Lemon drizzle, Cake of the day.
Warm home baked scone with clotted cream & strawberry jam.

Pot of Tea with organic milk —
English breakfast tea, Flavoured tea’s
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Please make your server aware of any allergies or food
intolerances prior to ordering any food and drinks.

SUNDAY LUNCH

@%Menu
Foast

It's toast... but better. Our focaccia, toasted and served with butter or toppings.
Because plain toast is so last season.

JUST BUTTERED. 2.9 (V)

Served simply with Netherend farm butter.
Bonne maman Jam - 60p

JUST EGGS. 8.8 (V)

Gently scrambled free-range eggs with a splash of cream, butter, angelsey salt and
a twist of black pepper.

SMASHED IT. 10.9 (V)
Smashed avocado, poached eggs, smoked paprika, hollandaise.

BACON & EGGS. 11.5
Crispy bacon & Scrambled free-range eggs.

Plates

THE FULL SQUARE. 14.2

Crispy bacon, Welsh pork sausage, Free-range organic eggs, Hash brown, Field
mushroom, Baked beans, Buttered foast.

THE FAIR. 9.7

Roasted field mushroom, baked beans, meat free sausages, hash browns, Free-
range eggs, buttered foast, roasted tomato.

HOT HONEY BIRD. 12.5

Crispy breaded chicken tenders marinated and finished with our hot honey drizzle
served on a sweet waffle.

JAM, I'M CHEESEY 8.4 (V)

Smoked & shaved Applewood smoked cheddar cheese, shallot, red & brown onion
jam, sun dried tomato, baby gem, Branston pickle mayo.

KOREAN SPICED CHICKEN 9.4

Korean BBQ Winter royale, red pepper mayo, gochujang molasses, glazed chicken,
pak-choi
crunchy leaf, pickled red onion, crispy shallots.

I’'M FONDUE OF THIS ONE 9.5 (V)

Baby Camembert sunk in to our Focaccia, topped with rosemary roasted courgettes
& peppers,
garlic oil. Finished with a fig chutney.

BBQ SHICKEN 8.5 (V)

Vegan BBQ chicken, shaved fennel,
cucumber, baby gem. crispy onion crumb.
Vegan sour cream.

THE FISH FINGER ONE 10.5

Focaccia filled with fish fingers, mushy peas,
chunky tartare sauce, American cheese,
rocket leaf, served toasted.

TO START

Chefs’ soup of the day with freshly baked focaccia & organic butter.
Korean glazed fried chicken tenders, Asian slaw, Sriracha dip.
Torched Goat's cheese & onion tart, Dressed wild leaves & onion jam.

TO FOLLOW

Mushroom & vegetable wellington, creamed spinach & peppercorn sauce.
Roasted Herefordshire beef, Giant Chorizo Yorkshire pudding, Rich beef gravy.
Thyme & black garlic roasted Chicken, Pancetta wrapped Chipolata, Gravy.

16hr Crispy roasted loin of Gloucester old spot pork, Crackling & apple pie sauce.

All roasts are served with - Seriously crispy roast potatoes, cauliflower cheese,
roasted carrots & parsnips, Minted peas & buttered Hispi cabbage.

TO FINISH

Old fashioned school cake & rich homemade vanilla custard.
Apple & blueberry crumble with custard or vanilla bean ice cream.
Dark chocolate brownie & espresso ice cream.

TWO COURSES - 25
THREE COURSES - 29

Served Sunday Only 12:00-16:00




