A la carte menu
Starters
Rabbit terrine, £8.00

Goats cheese and butternut squash salad £6.50

Served with orange jelly, prunes & Armagnac,
toasted brioche

Baby leaf and pumpkin seed

Soup of the day £6.00

Served with sourdough and rocket salad

Potted salmon £8.20

Homemade daily

Beef carpaccio £9.50

Smoked mackerel £7.60

Pickled vegetables and white cabbage,
blue cheese dressing.

Trio of cucumber and horseradish mousse
pickled red onion

Seared scallops £9.65

Oven roasted wood pigeon £8.25

Served in the shell with tomato salsa and Parma ham crisp

Puy lentils, sauce vierge and a port reduction,
black pudding crumbs

Toasted pine nuts, pomegranate and crispy basil

Roasted aubergine salad £6.50

Main courses
Chefs special of the day £15.00

Gressingham duck breast £16.95

Please ask for today’s special.

With creamed polenta roasted carrot puree,
soy and red wine sauce.

Peppered pork fillet £16.50

Seared sea bream £17.50

Apricot puree, wholegrain mustard mash
roasted shallot and cider jus

Sauteed cavolo nero and samphire
tomato and red onion salsa.

Roasted cod fillet £18.00
Wrapped in pancetta with saffron mash
wilted spinach and dill sauce

Celeriac risotto £13.00
With shaved vegetarian hard cheese
herb oil and wild rocket leaves.

Slow cooked Shank of lamb £18.50
Rosemary creamed potato, grilled courgettes
and a shallot sauce

Leek and polenta pie £12.00
Market side salad and Greek yoghurt dressing

Herb crusted whiting fillet £15.00
Fricassee of baby gem, peas and broad beans,
saffron potato and lemon beurre blanc

From the grill
8 oz. English sirloin £23.00

Scottish salmon darne £19.00

Chargrilled to your liking and served with grilled tomato,
flat mushroom and French fries

Seasonal greens, baby new potatoes and hollandaise

Cheese burger £10.00

Served with seasonal vegetables and pomegranate

Vintage cheddar, toasted brioche bun and French fries

Calves liver £16.95
Smoked bacon and leek creamed potatoes, onion sauce

Halloumi steak £14.50
Cumberland Sausage and Mash £9.00
Grilled sausages with creamed potatoes,
onion gravy

Side dishes £ 3.60 each
Minted peas
Buttered steamed carrots
Rocket, Italian hard cheese salad

French fries or sweet potato fries
Creamed mashed potato

Roasted beetroot, balsamic glaze
Broccoli, toasted almonds
Sauteed savoy cabbage

Prices include VAT If you have any food allergies or intolerances please speak to your waiter

