TWO COURSE
FOR 32

MAINS = 1hree course

FOR 40

PORK CHOP

Seared Pork C AJ}LJ Served on Butter Bean Mash with Harrisa Chard H z’sg C a%@ge, Roasted A}b}u@ Puree, C cleraic Remoulade &
Chimichurri Sauce

ROAST CHICKEN BREAST

Roasted Chicken Breast Served on Creamed Brussel %prouts Wz% Roasted C Aesmuts, Sﬁaesm}y Potatoes, C mntger{y Marma@c&,
Watercress with C mntgeriy Salad & Trz;zﬁ%a/ Sujtzreme Sauce

FILLETED FISH OF THE DAY

Filleted Fist, (37[ the ny Served under a Beurre Noisette with C apers & Cornichons M X on tc?z fy[ Pan Seared Crushed New Potatoes,
Pz'm%a/ C ucumger Wz'té Fénne/ Rz}%cms & A Vez*a/c’mt Fénne[ Puree

SQUASH RISOTTO

Roasted S%msﬁ Folded tAmujAout T%peaf with Parmasan Tuiés, Toasted S(afzmsé Seeaé, Lemon chﬁwt & Pars@

CLASSICS
STEAK
FILLET SIRLION RIB EYE

£15 SUPPLIMENT £5 SUPPLIMENT £10 SUPPLIMENT
All 8oz Steaks & Served with Tz‘{pé Cooked C ,4-1}'!23, Rocket with a Balsamic Vz'nayreﬁe, Roast Tomato, Pan Seared Garlic M usémoms,

Onion Rirys, Seasonal Slaw & Either Stilion or Pe)a}aercom Sauce

GAMEPIE ~OR ~ VEGETABLE PIE
Served with T;z}zé Cooked C @'zzs, Shredded Butted C a%@e, M ea/@y (f Roast Vggetagés, Pickled Red C czé%ye & Either Meat or Vgemt%

vag

FISH & CHIPS

Beer Battered Fish Served with Trifz@ Cooked C @ps, Garden Peas, Homemade Tartar Sauce, M z}cea/ Lecy[ Salad & Lemon Weage

ADDITIONS

CHIPS 5.00
HOUSE SALAD 4.50
SEASONAL SLAW 3.50
BREAD & BUTTER 4.50
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TWO COURSE

—— SIARITERS FOR 32

THREE COURSE

SOUP OF THE DAY FOR-40
Scnf?& fy[ tHhe ny Served with Fresh Bread & Butter

FISH CROQUETTE

White Fish C m%uetfe with Pasterised I::Qg Yolk on Romesco Sauce & Lemon Dill Slaw

BLACK PUDDING SCOTCH EGG
Blach Pudding & Apricot Stuffing Scotch Eqq with Potato Rosti, Pickled Shallots & Walnut Ketchup

COURGET TE MARINATA

Marinated Ribbons (‘J][ C ourgette in a Sweet Vz'naymfte Tcibjbea/ with Goat C geese, Raaéccﬁiq, Toasted Seeds & Walhuts

- OR ~
BOARDS

All Boards Between TWO To Share

FLATBREADS

£5 PER. PERON SUPPLIMENT
A Sléan}zg Bouard (7[ Warm Flatbreads Served with Rich Garlic Conﬁf Oil & a Zesy Clill Oil foz* Dﬁ'bf?z}y’

ANTIPASTO PLATTER

£7 PER. PER SON SUPPLIMENT
A Séarf{z_g’ Board (‘J][ Oﬁz)es, Sun Dried Tomatoes, M ixed Char Grilled Vgg’efa-%s, Assortment c‘J][ Pickles & Warm Flatbread

CHEESE PLATTER

£8 PER PERSON SUPPLIMENT
A Sémgg Board ry[ Five Classic C Aeeses, Colston Bassett S fiﬁon, Rutland Rea,/ Brie Plaisir de Rg, Rcrsaiy Goat & Black Boméer,

C ﬁuz!nfys, Assortment {7][ Pickles & Selction c‘J][ Crackers

LIGHT BITES

OLIVES 3.00
PICKLE PLATE 3.00
BREAD & BUT TER 4.50
CRISPY CHILLI CORN  2.50
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