to start

chefs homemade soup of the day £5.00

SUFFO”(. CUI"CC! ham and grugcrc C["ICCSC SOUFﬁC’ Wltl"l

cheese and chive glazc £6.50

smoked chicken and bacon ceasar salad with

anchovg twist £6.50

salac] of roasted local bcctroot, air cured brcsaola,

baby leaves, hazelnut dressing £6.50
gorgonzola and courgette risotto with tarragon oil W' £6.00
potted free range Pork, carrot and date chutney £6.50
baked duck egg; crispy bacon, soda bread soldiers £6.50

glazccl goat’s cheese, with rocket salad, olive and sun blushed

tomato chutncg Tyt £6.00

home smoked carPaccio of venison, chocolate infused

oil, pea shoots and chcrrg tomatoes £7.50

Plcasc see the blackboards for todag’s fresh fish

1y denotes as bcing suitable for vegetarian diets. some dishes may contain small
bones or shot. nuts are wic]cly used in our kitchens. tables of 8 or more will have a

discrctionary 0% service chargc added to the final account.



to follow

pan fried calves ]ivcr, parmesan masl’m, sPinaclﬂ and

homemade onion rings £14.00

slow cooked ham, pease Pudding, carrots, Pon’c neuf

Potatocs, Pars]ey cream £1%.50

chargri”ed 28 clag aged dedhamvale sirioin, horseradish

and watercress bu’cter, hand cut chiPsJ gri“ garnish £18.50

]emon anc{ oregano marina’ced {:FCC range Cl"liC‘(Cﬂ breast

greek salac{, hand cut chiPs and tzatziki £1%.50

handmade gnoccl’xi, roast Pimcntos, butternut squash,

basil and Pine nuts "V" £10.50

free range Pork fillet, goat’s cheese fondant, gri”ed

vegctab!es, ba]samicjus £15.00

char grilled rump burger, homemade toccacia, bacon,
har grilled rump burger; homemade £ b

gruyere, tomato and balsamic relish, hand cut chiPs £11.50

SlOW COO‘(Cd lamb shou]der Wltl"l cardomam !"ICF}D roastecl

couscous, rosemary and garlicjus £14.00

treacle cured duck breast, broccoli hash, spring greens,

anise jus, game chips £15.00
please see the blackboards for today's fresh fish

hand cut chips £2.50 grilled garlic ciabatta £2.50
fine beans in garlic butter  £2.50 dressed mixed salad £2.50

roasted vegctab]es £2.50 roast new Pota’coes £2.50
i denotes as Bcing suitable for vegetarian diets. some dishes may contain small
bones or shot. nuts are wiclclg used in our kitchens. tables of 8 or more will have a

discrctionary 0% service chargc added to the final account.



to Fo”ow

sweet

caramel and banana ParFait, peanut brittle and
toffee sauce

chocolate Fudge brownie with local strawberrg ice
cream and pecan sauce

honeg and lavender panna cotta with Hueberrg
comPote

chocolate and orange créme brulee

lemon and Passion fruit Pavlova

white chocolate and raspberrg bread and butter
Pudding with vanilla ice cream

glazcd local strawberry tart with clotted cream

selection of homemade ice creams

savoury

cheese tasting Plate with homemade chutneg,
bread and biscuits

baked camembert drizzled with muscat, served with

homcmacle bread and Y'Cd onion marmaladc

to drink

all served with homemade Pctit fours
filter coffee £2.00 caPPuccino
latte £2.40 €5presso

large €spresso +£2.80 selcction o1c teas
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£6.00

£6.00
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