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About	Us

Vision

We are a family-run restaurant owned
and operated by two sisters, Flora and
Georgia Douglas, our establishment is
a true reflection of our deep-rooted
passion for exceptional food and
warm, familial hospitality.
 
Both sisters have worked together to
create a delicious menu. Georgia is a
creative force in the kitchen, bringing
the menu to life. Flora aims that every
guest feels at home as she oversees
the front of house.

We are excited to share our favourite
dishes with you, each one crafted with
care and a genuine love for family
dining.

‘At Flora's, our mission is to provide
exceptional food and service in a
vibrant atmosphere; establishments
built on strong family values. We aim
to capture the nostalgic essence of
family dining; straightforward,
homely a. We are dedicated to
offering not only delicious food -
made with the best quality, locally
sourced ingredients, but also a
uniquely accessible lifestyle
experience through our carefully
curated products.’

Contact	Us	

hello@floraskirtlington.co.uk

W E L C O M E

Flora & Geo rg ia



A  d i s c r e t i o n a r y  S e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .
P l e a s e  a d v i s e  u s  o f  a n y  a l l e r g i e s .

Double	Espresso	/	Americano 3.5

Noni’s	-	Flora’s	Roast	

We are incredibly lucky to be able to
boast that we have our own Coffee roast
available in the cafe and wine bar.
Developed by Noni’s Roastery in Stroud
we are able to offer the finest ethically
sourced beans, with notes of chocolate,
dates and Twix biscuit. Three quarters of
this blend is made using a scrumptious
coffee from a farm called Rio Brilhante in
Brazil. The remaining quarter of the
blend comes from Chimaltenango,
Guatemala. A deliciously sweet coffee
perfect for before or after dinner. 

Macchiato/	Cortado 3.7

Cappuccino	/	Flat	White	/	Latte 4

Hot	Chocolate	/	Mocha 4.2

Specialty	Teas 4

English	Breakfast,	Earl	Grey,	Green	Tea,	Chamomile,	Mint
Tea

Additions .5

Syrups,	Cream,	Marshmallows,	Alternative	Milk

A R T I S A N
C O F F E E



B R U N C H  
M E N U

 S E R V E D  F R O M  
9 A M  -  3 P M

A  d i s c r e t i o n a r y  S e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .
P l e a s e  a d v i s e  u s  o f  a n y  a l l e r g i e s .

Flora’s	Benny

14Mortadella,	fresh	crumpets,	poached	hens	eggs,	homemade	hollandaise 	

Truffle	Chicken	Benny

15Oat	Fried	Chicken,	fresh	crumpets,	poached	hens	eggs,	homemade	truffle
hollandaise

Smashed	Avo

14.5With	poached	hens	eggs	on	local	sourdough,	house	pickles	
(Add	smoked	salmon	+	5)

House	Granola	Bowl

8.5Almond	granola,	honey	steeped	berries,	lemon	thyme,	greek
yoghurt,	charred	banana

Full	Flora’s

18Sausage,	bacon,	slow	roasted	tomato,	mushroom,	tater	tots,
poached	hens	eggs

Toast	&	Local	Preserves

7Local	sourdough,	salted	butter,	strawberry	jam,	marmalade



A  d i s c r e t i o n a r y  S e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .
P l e a s e  a d v i s e  u s  o f  a n y  a l l e r g i e s .

D R I N K S

Imperial	Cuvee 12

TIPPLES

Mimosa 11
Prosecco	DOC,	Fresh	Orange	Juice	

Bellini 11
Prosecco	DOC,	Peach,	Strawberry	or	Raspberry

Classic	Cocktails 12.5

Additional	Classics	Available	on	Request	

COCKTAILS

Mojito 11
Havana	Club	Rum,	lime	juice,	lime,	simple	syrup,	mint,	club	soda

Espresso	Martini 11
Vodka,	kahlua,	double	shot	espresso,	simple	syrup

Picante 11
Tequila,	agave,	lime,	coriander,	chilli

Cuba	Libre 11
Bacardi	Carta	Blanca	rum,	agave,	lime	juice

French	Martini 11
Vodka,	Pineapple	juice,	Chambord

Pina	Colada 11
Bacardi	Rum,	Havana	Especial	rum,	lime,	coconut	milk	and	pineapple	juice



f l o r a s k i r t l i n g t o n . c o . u k

S c a n  t o  
B o o k  A  T a b l e


