
D I N N E R

L U N C H

B R E A K F A S T

42 Acres hippie 'snickers'  bars 
with homegrown wild nett le seed, 
hemp and pendulous sedge nougat




S W E E T  T H I N G S

Sample "Soil to Gut" Menu - Omnivorous
This is  just  to give you a f lavour of our offering.  

Meals wi l l  vary in response to what is  fresh and best at  the t ime. 
The food we serve is  simple,  hyper-local  and nutrient-dense.  

Most is  home-grown on our regenerative farm or wi ld-foraged on 
our land. We aim to source 80% of produce from within 42 miles.

*

s n a c k s
a v a i l a b l e  t o o !

W e  c a t e r  f o r
e t h i c a l  c h o i c e s   

a n d  a l l e r g i e s
o n  r e q u e s t .  

yogurt,  granola,  local  sourdough and mixed breads with 
home-grown fruit  spreads,  fruit  bowl.  



hot pancakes with home-made maple chocolate sauce,  

syrup,  or apple and cinnamon compote.



local  organic fruit  juice

miso broth bowl with local  organic chicken strips,  wi lted greens,  
vegetable strips and shiitake mushroom served with black,  wi ld r ice



vegetarian:  with egg strips 

vegan: with deeply del icious,  smokey,  marinaded mushroom 



seasonal  r ich and creamy vegetable curry 
with buckwheat f lat  bread and rice,  

served with home-grown mint raita and home-made chutney 





home-grown rhubarb crumble with home-made fro-yo 
"hug in a mug" - medicinal  mushroom Turkey Tai l  hot chai




W e  c a t e r  f o r
e t h i c a l  c h o i c e s   

a n d  a l l e r g i e s
o n  r e q u e s t .  
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S W E E T  T H I N G S

Sample "Soil to Gut" Menu - Omnivorous

This is  just  to give you a f lavour of our offering.  
Meals wi l l  vary in response to what is  fresh and best at  the t ime. 

The food we serve is  simple,  hyper-local  and nutrient-dense.  
Most is  home-grown on our regenerative farm or wi ld-foraged on 
our land. We aim to source 80% of produce from within 42 miles.




*

yogurt,  granola,  local  sourdough and mixed breads with 
home-grown fruit  spreads,  fruit  bowl.  



smoked, local  chalk-stream farm trout on a bed of nett les,  

sourdough toast and an organic poached egg or marinated tempeh. 
drizzled with home-made Hol landaise




French onion soup
with hard local  goats cheese croutons and 42 house salad



wi ld-tended nett le cake with macadamia nut frosting

caulif lower pastry hot pots,  with beef or venison 
in local  biodynamic red wine gravy 

served with roasted veggies and new potatoes



veggie/vegan: Berlotti  bean hot pot



s n a c k s
a v a i l a b l e  t o o !


