Tuesday, 22nd November
Lunch
BAR SNACKS

Scotch egg £6.50
Crispy chilli squid £6.50
Half a pint of North Atlantic prawns, mayonnaise, bread £6.50
STARTERS

Celeriac soup, crème fraiche, truffle oil, chives, bread £7.50
Cauliflower pakora, coriander & peanut chutney, chilli oil £8.50
Chicken liver & pork terrine, cornichons, pickled red onions, toast, salad £8.50
Lamb cis kebab, parsley & onion salad, green tahini, chilli kebab sauce £9.50
Smoked mackerel pâté, pickled cucumber, salad, toast £8.50
Grapefruit, avocado, toasted pecan & gorgonzola salad £8.50
MAINS

Grilled aged rump steak ‘Dianne’, chips, salad £21.50
Slow roast pork belly, fennel seed crackling, apple sauce, gravy, mashed potato, braised red cabbage £17.50
Venison burgers, peppercorn sauce, mashed potato, kale £16.50
Smoked haddock fishcake, poached egg, grain mustard beurre blanc, kale £17.50
Roast skate wing, smoked chorizo butter, new potatoes £19.50
Grilled red pepper, aubergine & beetroot burger, basil mayonnaise, whipped feta, chips, salad £15.50
Roasted butternut squash, herb couscous, date syrup dressing £15.50
PUB

Grilled beef burger, Ogleshield cheese, tomato, gherkin, chips £16.50
Green chilli cheese beef burger, adobo sauce, pickled jalapenôs, chips, salad £16.50
Beer battered coley fillet & chips, mushy peas, tartare sauce £15.50
Beer-battered hake fillet & chips, mushy peas, tartare sauce £20.00
Fish pie, kale £16.50
Banh Mi £11.50
SIDES

all at £4.00
Buttered kale
Dressed leaves
Chips
PUDDINGS

Sticky apricot, date & walnut pudding, clotted cream £8.00
Apple galette, brandy caramel sauce, vanilla ice cream £8.00
Bakewell Tart, vanilla ice cream £8.00
Hot chocolate pudding, chocolate sauce, salted pecan ice cream, almonds £8.00
Cornish yarg, green tomato chutney, grapes, Fudges biscuits £8.00
Please make our staff aware if you have any allergies, we will do our very best to accommodate you.
10% discretionary service charge will be added to your bill, please let us know if you would like us to
remove it.

