
(g f )  g lu ten  f ree  (v )  vege ta r i an  (vg )  vegan   -   ( g fa )  g lu ten  f ree  ava i l ab le  (va )  vege ta r i an  ava i l ab le  (vga )  vegan  ava i l ab le

I f  you  have  any  a l l e rg ies  or  d ie ta ry  requ i rements  p lease  speak  to  a  member  of  s t a f f  who wi l l  be  happy  to  he lp .

 We ob jec t  to  the  degrada t ion  of  our  seas .  Our  f i sh  a re  w i ld  & na t ive  caught  by  day  boats  us ing  t a rge ted ,  spec i f i c  methods  of  f i sh ing .  

A 10% d i sc re t ionary  se rv ice  charge  wi l l  be  added  to  your  b i l l .  100% of  t ips  go  to  our  t eam.  

STARTERS & SNACKS

High  w ea l d  ha l loumi ,  smoked honey,  ch i l l i  & oreg ano (g f )

W ild f a r med  F l a tbread ,  Marke t  Gard en  bee t root  and  mint  hummus (v,  vg )  

Courge t te  f r i t t e r s,  o l ive  t apanade  (v,g f )

W ild f a r med  F l a tbread ,  Kne pp  merguez  sausage,  sp iced  yoghur t

W ild f a r med  Fla tbread ,  sca l lop  ta ramasa la ta ,  Marke t  Gard en  g r i l l ed  peppers

Marke t  Gard en  summer  bee t root ,  cashew dress ing ,  p ick led  ra i s in  (v,  vg ,  g f )

Greek  sa l ad ,  Marke t  Gard en  tomatoes,  cucumber,  f e ta ,  o l ives  (v,  vg a ,  g f )

Kne pp  beef  ca rpacc io,  Wes t c ombe  r i co t ta ,  c r i spy  Marke t  Gard en  on ions  (g f )

Sp ider  c rab  on  toas t ,  Marke t  Gard en  tomato,  sa f f ron  mayo (g fa )

Kne pp  Charcute r i e ,  p i ck les,  b read  (g fa ) )

MAINS & SHARERS

Marke t  Gard en  summer  veg  t ag ine ,  wh ipped  tah in i ,  g r i l l ed  f l a tbread  (v,  vg ,  g fa )

R i so t to,  Marke t  Gard en  courge t tes,  Hafo rd  cheddar  (v,  g f )

Baked  Marke t  Gard en  auberg ine ,  tomato  sauce,  p i s t ach io  & bas i l  pes to  (g f )

Pork  r ib  eye ,  bra i sed  courge t te ,  a lmond romesco  sauce  (g f )

Kne pp  s t eak  sandwich ,  cheese ,  ao i l i ,  s a l sa  verde  (g fa )    

Aged  Kn e pp  r ump,  Marke t  Gard en  car ro t ,  ag re t t i ,  r ed  wine  jus  (g f )

Aged  Kne pp  beef  r ib  eye  on  the  bone  (600g-800g)  s ide  of  cho ice  (g f )

SIDES

Proper  ch ips,  a io l i  (v,  vg a ,  g f )

Marke t  Gard en  tomato,  red  on ion ,  bas i l  (v,  vg ,  g f )

Gr i l l ed  peppers,  o l ive  o i l ,  herbs  (v,  vg ,  g f )

DESSERTS

Or i g i na l  b e an s  choco la te  c rémeux ,  cof fee ,  p i s t ach io   (v,  g f )

Lemon poppy  seed  & a lmond cake,  Wal l e d  ga rd en  ber r i e s,  c reme chant i l l y  (v,  vg a ,  g f )

Kne pp  f i g  l ea f  baked  c ream,  s t rawber r i e s,  l emon verbena  (g f )

E lderber r y  tur nover,  c reme Chant i l l y,  Madag ascan  van i l l a  sug ar  (v )

Ston eb e ck  wens leyda le ,  Marke t  Gard en  p i cca l i l l i ,  sourdough c rackers  (v,  g fa )

6

7

8

11

11

13

13

13

14

14

18

20

20

23

20

24

£12/100g

5

5

6

9

9

9

9

9

Our  menu  i s  c r e a t e d  da i l y  u s i n g  p r odu c e  f r om  ou r  o r g an i c  Marke t  Gard en ,  da y  b oa t - c au gh t  f i s h ,

and  mea t  f r om  ou r  r ew i l d i n g  p r o j e c t  -  p e r f e c t  t o  b e  s ha r e d .  

3  course  Wi ld ing  Feas t  £50  per  person  -  wine  pair ing  £25

 p l e a s e  a sk  ou r  s t a f f  f o r  mo r e  i n f o rma t i on

11th  Augus t  2025


