
B R I O C H E
B U T T I E S

Smoked Bacon, Fried Egg / 8

Cotswold Sausage, Fried Egg,
Smoked Tomato Chutney / 8

Portobello Mushroom, Ashcombe Cheese, 
Fried Egg (v) / 8

Bacon, Sausage, Hash Brown,
Smoked Tomato Chutney, Fried Egg / 12

B R U N C H

Sourdough Toast, Butter, Organic Marmalade (v) / 6

YOO Big Breakfast / 17
Bacon, Sausage, Tomato, Portobello Mushroom, 
Hash Brown, Black Pudding, Poached Egg, 
Sourdough Toast

YOO Veggie Breakfast (v) / 16
Smashed Avo, Tomato, Portobello Mushroom, 
Veggie Sausage, Poached Egg, Sourdough Toast

Smashed Avocado, Sourdough, Poached Egg (v) / 12

Brunch Muffin / 12
Bacon, Sausage, Fried Egg, Ashcombe Cheese

Forest Mushrooms, Spinach, Dripping Toast (v) / 11

Eggs Benedict / 12
Smoked Back Bacon, Brown Butter Hollandaise

Eggs Royale / 16
Salmon, Brown Butter Hollandaise

Eggs Florentine (v) / 12
Spinach, Brown Butter Hollandaise

Buttermilk Pancakes
Streaky Bacon, Maple Syrup / 11
Coconut Yoghurt, Blueberries (v) / 12

 

Please note a discretionary 10% service charge will 
be added to your bill.

ALLERGENS
If you have a food allergy or intolerance please let us know before ordering any food. Please
note that all dishes are prepared in a kitchen where allergens are present (such as NUTS,
GLUTEN, DAIRY). All free-from dishes are free from allergen containing ingredients but we’re
unable to guarantee free from allergen traces. FULL ALLERGEN INFORMATION IS AVAILABLE
UPON REQUEST - please ask your server for a full list of dishes and allergens -  all dishes  are
subject to availability.



W H I L E  Y O O  W A I T
Padron Peppers, Tajin (ve) / 8 House Olives (v)  / 5Sourdough, Salted Butter (v) / 5

Buttermilk Chicken,
Harissa Mayo / 7

‘Nduja & Honey Flatbread,
Roasted Garlic Butter / 9

Polenta Chips, Truffle,
Parmesan / 5

Fresh Seasonal Oysters,
Mignonette / 4 ea

Crispy Artichokes, Romesco (v) / 5

S M A L L  P L A T E S
Prosciutto, Goat’s Curd, Fig, Honey, Sourdough / 11

Heritage Tomatoes, Dill, Burrata, Pine Nut & Olive Crumb (v) / 14
Thai Mussels, Coconut, Coriander, Sourdough / 15
Crispy Duck Tacos, Pink Grapefruit, Furikake / 14

S A L A D S
Heritage Beetroots, Tomatoes, Lentils, Gem Lettuce, Salmoriglio Sauce (ve) / 15

YOO Caesar, Soft Boiled Egg, Smoked Bacon, White Anchovies, Parmesan & Garlic Croutons / 16 

Broad Beans, Peas, Courgette, Chicory, Fennel, Radish, Mint & Goat’s Curd (v) / 16

+ Grilled Chicken / 6

P L A T E S

YOO Burger, Smoked Bacon, Monterey Jack, Smoked Tomato Ketchup, Brioche Bun, Fries / 18 

Plant Burger, Monterey Jack, Smoked Tomato Ketchup, Brioche Bun, Fries (v) / 16

Buttermilk Chicken Burger, Nashville Style, Blue Cheese, Slaw, Brioche Bun, Fries / 17

 eht fo hsi F tekraM Day  / MP

Beer Battered Haddock, Chips, Peas & Tartare Sauce / 18

YOO Ramen, Five Spiced Pork Belly, Kimchi, Soy Egg, Bok Choi, Rice Noodles / 20

Roasted Garlic Rosemary Polenta, Blushed Tomato, Courgette, Watercress, Salsa Verde (ve) / 17

T A G L I A T E L L E P A S T A

Romesco (v) / 17 Primavera (ve) / 17 Woodland Mushroom (v) / 18 + Grilled Chicken / 6

G R I L L
served with watercress & roscoff onion

12oz Ribeye / 36

12oz Pork Chop / 24

12oz Sirloin / 30

Half Chicken / 24 

20oz Porterhouse / 85

+ Peppercorn / Brown Butter Bearnaise / Chimichurri
Rose Harissa Butter / Lemon, Parsley & Garlic / 4

S I D E S

Chips (ve) / 5 Seasonal Potatoes (v) / 5Truffle Parmesan Chips / 7

Garden Leaf Salad (ve) / 5 Charred Hispi & Rose Harissa (ve) / 6 Lemon & Garlic Green Beans (v) / 7

ALLERGENS
If you have a food allergy or intolerance please let us know before ordering any food. Please note that all dishes are prepared in a kitchen where allergens are present (such as NUTS, GLUTEN, DAIRY). All free-from dishes are free from allergen containing ingredients
but we’re unable to guarantee free from allergen traces. FULL ALLERGEN INFORMATION IS AVAILABLE UPON REQUEST - please ask your server for a full list of dishes and allergens - all dishes subject to availability.           

Please note a discretionary 10% service charge will be added to your bill.

Triple Cooked Fries / 5



S A N
M A R Z A N O
Tomato based Pizza

Marinara / 14
Tomato, Olives, Roast Garlic, Capers, Oregano

Margherita / 15
Tomato, Bocconcini, Basil

Ham and Mushroom / 17
Prosciutto Ham, Portobello Mushroom, Blushed
Tomatoes, Ricotta

Nduja / 18
‘Nduja, Chorizo, Wood Fired Peppers, Fresh Red Chilli,
Smoked Chilli Flakes

Goat’s Cheese / 17
Goat’s Curd, Sweet Onions, Blushed Tomatoes, Rocket

Milano / 17
Milano Salami, Roasted Garlic, Blushed Tomatoes,
Bocconcini, Rocket

B L A N C O
White based pizzas

Chicken / 18
Grilled Chicken, Avocado, Blushed Tomatoes, Basil
Pesto, Bocconcini

Sweet Fig / 18
Fig, Honey, Prosciutto, Pine Nut, Ricotta, Rocket

Forest Mushroom / 17
Truffle Woodland Mushroom, Capers, Ricotta, Baked
Egg, Rocket

Quattro Formaggio / 21
Whole Burrata, Pecorino, Goat’s Curd, Blue Cheese,
Oregano

E X T R A S

Olives, Rocket, Red Onion, Roasted Garlic, Capers, Sweet
Onions, Mushrooms, Cherry Tomatoes / 1 ea

‘Nduja, Chorizo, Ham, Bocconcini, Blue Cheese, Goat’s Curd,
Egg, Truffle Oil, Rose Harissa, Fig, Grilled Chicken, Blushed
Tomatoes / 3 ea

Burrata / 7 

ALLERGENS
If you have a food allergy or intolerance please let us know before ordering any food. Please
note that all dishes are prepared in a kitchen where allergens are present (such as NUTS,
GLUTEN, DAIRY). All free-from dishes are free from allergen containing ingredients but we’re
unable to guarantee free from allergen traces. FULL ALLERGEN INFORMATION IS AVAILABLE
UPON REQUEST - please ask your server for a full list of dishes and allergens -  all dishes  are
subject to availability.

Please note a discretionary 10% service charge will be
added to your bill.



PUDDINGS Tropical Fruit Pavlova, Yoghurt Cream,
Mango Sorbet, Passion Fruit, Raspberries

Chocolate Brownie, Miso Caramel,
Cotswold Ice Cream

Chocolate, Maple, Pecan Bread & Butter
Pudding, Cotswold Cream Ice Cream

Mango Sgroppino, Fizz Float

Affogato, Cotswold Cream
Ice Cream, Espresso

/9

/9

/9

/7.50

/5.50

ICE CREAM Dolcetti Ice-Cream
Served in either a Cup or a Cone

1 Scoop
2 Scoops

DIY Sundae

Choose 3 Flavours of Ice-Cream:

Cotswold Cream | Chocolate
Salted Caramel | Mint Chocolate Chip
Mango Sorbet | Raspberry Sorbet

Select 1 Sauce:

Chocolate | Caramel | Raspberry

Finish it off with 2 Toppings:

Honeycomb | Meringue | Brownie Bites
Biscoff Crumb

/3.50
/6

/12

BRITISH
CHEESE

£4 EACH OR THREE FOR £10

Ashcombe

Tunworth 

Oxford Blue

All served with Quince & Cracker Selection 




