
Snacks

house focaccia ve 5.5
balsamic & olive oil

OLIVES ve 5.5
In Rosemary & Orange

anchovies 8.5
White anchovies, shallot, parsley, 
caper butter, grilled sourdough

STARTERs

smoked chicken 
croquettes 9.0

romesco, charred spring 
onion, toasted almonds

white bean hummus 
& focaccia ve 8.5

lemon & rosemary, harissa 
aubergine, crispy kale, 
dukkah, focaccia

Caesar Salad 9.5
Grilled Chicken, Smoked 
Bacon, anchovies, Gem Lettuce, 
Pickled Shallots, Croutons, 
Parmesan & anchovy Dressing

pork rillettes 9.5 
pickled apple, cornichons, 
sourdough

summer minestrone ve 9.0
sunflower seed pesto, sourdough

hot smoked trout 10.5
Crispy potato salad, capers, 
watercress cream, cured  
egg yolk, dill

coal roasted 
courgette salad 8.5

lemon & harissa ricotta, mixed 
leaf salad, pesto, toasted 
seeds, herb croutons

MAINS

Buttermilk Chicken 
Schnitzel 22.0
Garlic & Herb Butter, Slaw, New 
Potato Salad OR Skin on Fries

roast hake 22.5 
Leek & spinach cream, herb 
buttered new potatoes, dill oil

lamb risotto  19.5
Braised lamb shoulder, seasonal 
vegetables, herbs

bookshop Burger 19.5
Grass-fed beef patty, Ogleshield 
cheese, ketchup, mustard mayo, 
lettuce, house pickles, tomato & 
onion, fries 
 
+ smoked bacon 2.5 
+ peppercorn sauce 2.5

roast chicken 
supreme 21.0
seasonal vegetable fricassée, 
tarragon & herb buttered new 
potatoes

Wild Mushroom, 
Lentil Lasagne 17.0
house focaccia, Baby Leaf Salad

harissa roasted 
aubergine ve 16.5
white bean & lemon purée, 
pickled onion, crispy chickpeas, 
courgette fritter

grill

28 day aged 10oz 
Hereford Rump 33.5
Grass Fed rump, Fries 
& Choice of sauce

28 day aged 8oz 
Hereford Sirloin 33.5
Grass Fed sirloin, Fries 
& Choice of sauce

Pork Chop 22.0
Apple Puree, Gherkin, Cider 
& Mustard Sauce, Fries

24oz Picanha 29.5pp
fries & choice of two sauces 

Choose your sauce 
+ peppercorn sauce 2.5 
+ bone marrow gravy 2.5 
+ bearnaise sauce 2.5

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.
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SIDES

chargrilled courgettes 5.0

garlic butter

Fries, rosemary, Aioli vea 5.5

new potato salad 5.0

mixed leaf Salad ve 4.0

Herb buttered new potatoes 4.0

mac & cheese 6.0

Roast Carrots vea 5.0
Spiced yoghurt & Seeds

two days  
of food  

and music

New


