STARTERS

Soup of the Day 5.50
Salt and Pepper Squid — Chilli and Lime Caramel 7.50
Hand Picked White Crab Salad, Pickled Cucumber and Tarragon Mayonnaise 10.50
Roast Sea Scallops, Carrot and Cardamom Puree — Crispy Capers 11.50
Cheddar Cheese and Spinach Soufflé 7.50
Sweet Pepper Risotto with Artichoke Fritters 7.50 / 12.50
Summer Vegetable Salad 6.50
Chargrilled Scottish Cepes, Fried Duck Egg, Pecorino Cheese and Red Wine Vinaigrette 9.50
Pressed Chicken Terrine, Red Onion Marmalade and Cornichons 6.50

Gran Reserva Serrano Ham, New Season Peaches and Cherries 8.50

MAIN COURSE

Fresh Cod with Mushy Peas, Tartare Sauce and Hand- cut Chips 16.50
Awvailable Battered or Simply Grilled

Roast Wild Salmon, Tomatoes, Butterbeans, Olives and Chorizo 18.00

Fishcakes, Buttered Spinach, Parsley Cream and Thin Chips 14.50
Grilled Lemon Sole, Heritage Potatoes, Herb Butter and Green Salad 17.50
Girolle Mushroom Omelette Heritage Potatoes and Herb Salad 12.00
Calves Liver, Bacon and Onions 16.50
Breast of Corn-fed Chicken, Cauliflower Puree, Girolle Mushrooms and Crispy Potatoes 16.80
Five Spice Duck Breast, Asian Greens, Soy and Sesame Seed Dressing - Noodles 17.50

Steve Ramshaw’s Dry-aged Sirloin Steak, Mustard and Tarragon Butter -
Hand-cut Chips 21.50

Fillet Steak, Béarnaise Sauce, Watercress Salad and Chips 25.00

SIDE DISHES

Buttery Mash, Buttered Heritage Potatoes, Battered Onion Rings,
Thin-cut Chips, Mixed Salad, Green Salad, Mixed Vegetables All 3.00

DESSERTS

Creme Brtilée 6.00
Lemon and Basil Posset, Poached Strawberries and Shortbread 6.50
Knickerbocker Glory 6.50
Warm Chocolate and Hazelnut Pudding and Sea Salted Caramel Ice Cream 7.50
Cherry Soup and Yoghurt Sorbet 7.00
Apricot Tart and Almond Ice cream 7.50
Home Made Ice Creams: Vanilla, Chocolate and Pistachio 5.00
Home Made Sorbets: Pear, Blackberry and Apple 5.00

Farmhouse Cheeses 7.50
(Montgomery Cheddar, Golden Cross, Yorkshire Blue, Brie, Reblochon)



