
STARTERS

local sourdough v 5.0
SALTED BUTTER or 
balsamic & olive oil

OLIVES ve 5.0
In Rosemary & Orange

Flatbread ve 8.0
Lemon & Herb Hummus, 
pickles, kale, Spiced Seeds  

+ grilled chicken 3.5

Chicken & HAM terrine 8.5
red onion marmalade, served 
with tosted sourdough

Beef & Ogleshield  
Croquette 10.0
Beef & Ogleshield Croquettes, 
celeriac purée, pickled shallots

Caesar Salad 9.0
Grilled Chicken, Smoked 
Bacon, Baby Gem Lettuce, 
Pickled Shallots, Croutons, 
Parmesan & anchovy Dressing

leek and potato 
soup 8.5 vea

Crispy leeks, chive creme 
fraiche, garlic flatbread

Calamari 9.0
Herb Fried Squid, Aioli, Lemon

Roast Feta, Squash 
& Quinoave 9.5
Roast vegan feta, squash, red 
onions, leaves, sunflower 
seed pesto, pickled radish

MAINS

Buttermilk Chicken 
Schnitzel 20.5
garlic & herb Butter, 
Watercress, House slaw, fries

PIE OF THE DAY 19.0
Shortcrust & Herb Pastry Pie, 
Buttery Mash, Gravy & Greens

Roast Salmon  19.0
white wine cream, spinach, 
Capers & Dill, New Potatoes, 

bookshop Burger 18.5
Grass-fed beef patty, Ogleshield 
cheese, ketchup, mustard mayo, 
lettuce, house pickles, fries 
+ smoked bacon 2.5

Sausage & Mash 18.5
pork sausages, Buttered 
Mash, Greens, Onion Gravy

Wild Mushroom, Lentil 
Lasagne v 15.5
Wild Mushroom & Lentil Lasagne, 
Garlic Flatbread, Baby Leaf Salad

Baked celeriac ve 15.0
Apple purée, greens, pickled apple, 
toasted walnuts, seed pesto 

Roast chicken 
suprême 20.5
buttered mash, bacon, 
mushroom & red wine sauce, 
greens, crispy sage

SIDES

Seasonal greens 4.5
garlic butter

Fries, rosemary, Aioli vea 5.5

mixed leaf Salad ve 4.0

Herb buttered new 
potatoes v 4.0
pink peppercorns

Cauliflower Cheese, 
Herb Crumb v 6.0

Roast Carrots vea 5.0
Spiced Ricotta & Seeds

grill

28 day aged 10oz 
Hereford Rump 32.0
Grass Fed 10oz rump, Fries 
& Choice of sauce

28 day aged 8oz 
Hereford Sirloin 32.0
Grass Fed 8oz sirloin, 
Fries & Choice of sauce

Pork Chop 20.5
Pork Loin Chop, Apple 
Puree, Cider, Mustard & 
Pickle Sauce, Fries

24oz Picanha 28.0pp
fries & choice of two sauces

DINNER
THE

BOOKSHOP
Hereford.

Aperitifs
 

aperol spritz  9.0 
Aperol, Prosecco, Soda

kir royale  8.5 
Prosecco, Blackberry 

negroni  10.5 
Gin, Sweet Vermouth, Campari 

hugo spritz  9.0 
Elderflower, Prosecco, Soda 

pentire coastal  
spritz low ABV  8.5 

Pentire Coastal Spritz AF 
Liqueur, Skinny Tonic Water

Look out for the Art Seal 
highlighting our staff 

favourites! Order one to 
earn double loyalty points!

Please tell us about 
any allergies or dietary 
needs before ordering. 
An optional service 

charge of 10% is applied 
to tables of 8 or more.

Digestifs
 

Espresso martini 10.0
Vodka, coffee 

liqueur, espresso

Amalfi sour 8.0
Strega, Lemon, Egg white

White Choc  
Alexander 8.0

Brandy, chocolate, cream
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