Served chncsdag - Saturday
Starters

Grilled goats cheese v/ chgf
Servedona bcctroot, applc and toasted
cashew salad. Served with Balsamic reduction

8.50

Chicken iver parfait cbgf
Smooth ParFait flavoured with orange, port and
rosemary. Served with homemade bread and
baconjam 8.50

Grilled John Dory fillet

with bacon and chive risotto, crispg
bacon and herb oil 8.25

Baked Camembert v
Individual camembert baked and
served with crisPy Picldcd onion, Plum
chutncg and house recipe focaccia
8.95

Mains

Grilled Pork choP
Marinated with honcg and smoked Paprika and served with Chorizo and squash

puree, savoy cabbagc sauteed with chorizo, fennel and chilli slaw and a side of
Patatas Bravas 23.95

Bang-Bang chicken
Marinated chicken breast with Sweet n sour pepper puree, Bang Bang Pcanut sauce,
chilli rice, Chicken, chilli and 5Pring onion sPring roll, carrot and peanut salad 21.95
Available as vegan with roast cauliflower and aubcrginc 5Pring roll: 18. ISvg

Catch of the day

Please see our board or ask your server for details ({:rom 21.95)

Roast lamb rump cbef
With tomato and tarragon mash, smoked garlic puree, mixed roast vcgctablcs and

rosemary and red wincjus 24.95

Sirloin Steak cbgF
Char-gﬁ“cd to your [iking and served with chunkg chips, tomato and sauté

mushrooms, peas and a side of peppercorn or stilton sauce 27.50

A4 giuten e

if you roqu:'m information rcgarclingthc presence of aﬂcrgcns in any of ourfood or drinks Plcase

ask. Whilst a dish may not containa

sPociﬁc allergen, due to the wide range of ingredients used in our kitchen, foods may be atrisk of cross contamination by other
ingredients




