A LA CARTE MENU

Starters
Asparagus grilled with mushroom oyster sauce,
egg panna cotta, sauerkraut, pancetta, rye croutons (Vegetarian available) (M-SY-E-G) £9.75
*****
Slow cooked Lamb shoulder, cannellini and ginger salad,
almond and parsley puree, red pepper gel, lamb jelly (N) £10.25
*****
Watermelon three ways: fresh, gazpacho, pickled. Oat milk and green tea panna cotta,
dolcelatte, black pepper cracker (Vegan Or vegetarian available) (SD-M-G) £8.95
*****

“Fish and chips”: battered pollack, potato nest, pea puree,
own-made tomato ketchup and tartare sauce (F-C-M-SD-E) £11.25
*****
Pork and fennel seed terrine, chorizo and Jersey Royal salad,
pickled celery, spiced red cabbage gel (CL-SD) £10.50

Main Courses
Baked ricotta and homemade gorgonzola cheesecake, tomato and basil broth,
Beetroot and sundried tomato gel, char grilled asparagus (SD-M-CL-E-G) (Vegetarian) £20.50
*****
Pan roasted fresh cod fillet wrapped in smoked pancetta
hot smoked salmon and crushed peas, vodka cream (F-SD-M-CL) £24.50
*****
Grilled sirloin of beef tagliata, potato chips, lemon and lovage cream,
tomato & roasted leek tartar, red wine gravy (SD-CL-G-M) £27.95
*****
Pan roasted pork tenderloin, BBQ pulled pork cake,
fermented corn relish, pork crackling, candied celeriac, cider jus (SD-CL-G-M) £24.75
*****
Grilled British spring lamb, honey fermented garlic mashed potato,
parsnips puree, wilted wild garlic, roasted pepper gel (SD-CL-M-S) £25.95
*****

*Guest Info: Please note that our food is served Warm not Hot*

Desserts
Dark chocolate and apricot crème brulee, almond cantucci biscuit (M-E-G-N) £9.95
Wine Pairing: Echiverria Late Harvest Sauvignon Blanc 2015, Chile £6.95- 50ml glass
*****
Coconut and banana parfait, sesame crunch, peanut butter mousse (E-M-S-N-P) £9.75
Wine Pairing: Elysium black Muscat, California £7.75 -50ml glass
*****
Vanilla cheesecake, marinated strawberries, berry coulis (M-E-G) £8.95
Wine Pairing: Coteaux du Layon, Domaine des Forges, France £6.50- 50ml glass
*****
Selection of Home Made Gelati (ice creams) and sorbets (E-SD-N-M) £6.95
*****

Ask Your Waiter for Our Fantastic Homemade Cheese Menu
Allergy Advice Chart:
G- Gluten

N- Nuts

M- Milk

C- Crustacean ML- Molluscs SY- Soy

F- Fish
CL- Celery

E- Eggs

MS- Mustard

SD- Sulphur Dioxide

S- Sesame

L- Lupin

P- Peanuts

Ask Us for Our Special Vintage WINES

