
MENU



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



E V E N I N G  
M E N U

S E R V E D  F R O M  
6 P M  -  9 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 .

Gordal	Olives

6Bowl	of	mixed	olives	for	the	table

Warm	Cotswold	Sourdough	&	Rosemary	Focaccia

8With	cotswold	gold	&	balsamic	glaze

Deep	Fried	Truffle	Mac

9With	truffle	aioli

Charcuterie	Board

18Iberico,	chorizo,	bresaola.	baron	bigod,	aged	manchego,	isle	of
wight	blue,	warm	focaccia

STARTERS

Corn	Ribs

10Blackened	corn	jalapeño	butter,	corn	ribs	doused	in	spicy	butter

Courgette	Fritters

9.5With	rose	harissa	mayo,	salsa	verde

Burrata

11With	charred	flatbread,	jalapeño	pesto

Truffle	Parmesan	Chips

7.5Skin	on	chunky	fries,	tossed	with	truffle	&	shaved	parmesan

SMALL	PLATES

Tenderstem	Broccoli

7With	fresh	chilli, 	coriander	&	flaked	almonds



E V E N I N G  
M E N U

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 .

The	Burger

22Aged	rib	cap	patty,	local	cheddar,	pickle	slaw,	skin	on	chunky	fries,	corn
ribs

The	Steak

38350g	sirloin,	café	du	paris	butter	or	peppercorn	sauce,	skin	on
chunky	fries,	stuffed	flat	mushroom

Cod	Pepperonata

22Pan	roasted	salted	cod,	sesame	dressing,	crisp	capers,	herb	roasted
oxfordshire	mids

Carbonara	

20Fresh	egg	spagetti,	pecorino,	guancale,	black	pepper	
Add	Lobster	+	8

MAINS

Roasted	Cauliflower

16With	green	tahini	sauce,	fresh	peas,	pine	nuts,	pomegranate	seeds,
micro	mint,	pickled	red	onion

SHARING	/	SPECIALS

At Flora’s we are passionate about food that you can share with your family.
We regularly change our sharing and special dishes based on the availability

of fresh produce. 

Please	ask	your	server	for	details	and	pricing.	



D E S E R T  
M E N U

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 .

Yorkshire	Profiteroles

9Filled	with	dulche	de	leche	cream,	topped	with	dark	chocolate

Banoffee	Pie

9Served	sharing	style,	with	caramelised	bananas	

Lemon	Posset

8Homemade	lemon	posset,	edible	violas,	shortbread

Salted	Caramel	Chocolate	Brownie

8.5Served	with	honeycomb	ice	cream

Cheese	Board	

13Assorted	local	cheeses,	please	ask	server	for	details.



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


