POCO SEASONAL BRUNCH & LUNCH
Our food is made with 100% Seasonal, Organic, Locally Grown Vegetables and Free Range Meat

BLOODY MARYS - Classic / Harissa / Beetroot
SPRITZ - Rosehip cup / Stellacello

BRUNCH - Served til 3pm
Rhubarb, orange, live yoghurt, honey, sprouted buckwheat, pumpkin seeds V GF
Papas A Lo Pobre, Portuguese ‘punched’ potatoes, two fried eggs, rosemary, garlic
Field mushroom, labneh, za’atar, poached eggs, grilled sourdough, seasonal greens*
Moroccan scramble, merguez, eggs, harissa beans, chilli, red onion, grilled sourdough, coriander*
Home smoked trout, horseradish creme fraiche, poached eggs, grilled sourdough, kale*
LUNCH - Served 12 til 5.30pm
Seasonal Salad Plate, salad, beetroot puree, fava bean puree, leaves, sourdough, falafel, kalamata olives V*
Butternut squash & white bean stew with chestnut or chorizo, sourdough 7 - with a glass of house wine V*
Set Tapas Menu and a Carafe of Elderflower Cordial (for two, four or six people)

Merguez, labneh, puy lentils, burnt shallot | English broad bean falafel, pickled turnip, fava puree. | Portuguese
‘punched’ potatoes, garlic, rosemary. | Beetroot puree, crisp leaves, sourdough. | Seasonal greens, lemon,.
TAPAS - Served 12 til 3pm (Sat-Sun 5.30pm).
Harissa / Aioli
E5 Sourdough
Kalamata or Amfissa olives
West mersea oyster, shallot, cider vinegar
Seasonal greens, lemon
Tortilla, harissa
Portuguese ‘punched’ potatoes, garlic, rosemary
Beetroot puree, crisp leaves, sourdough
English broad bean falafel, pickled turnip, fava puree
Merguez, labneh, puy lentils, burnt shallot
Colston Basset Stilton, apple chutney, hazelnuts, wild chervil
Berkshire pork belly, lemon, fennel
Saddleback chorizo, red wine
Berkshire pork belly, lemon, fennel

DESSERT
Organic ice cream: -clotted cream vanilla, salted caramel or chocolate
Clotted cream vanilla ice cream, espresso
Goats milk chocolate pot, caramelized beetroot, cream

Please notify us if you have any allergies. Our food contains nuts and some dishes are made with raw dairy products.

