
Evening Menu
2 FOR £29  /  3 FOR £35

STARTERS

ROASTED CAULIFLOWER SOUP Ѵ
cauliflower tempura / Stilton croutons / e.v.o.o.

CHICKEN LIVER PATE
apple, grape & walnut chutney / pancetta crisp / toasted ciabatta bread

DUCK LEG CONFIT
butternut squash purée / braised red cabbage / passion fruit & whiskey sauce

BEETROOT SPELT RISOTTO Ѵ
goat cheese mousse / poached asparagus / pomegranate seeds / pine kernels

 THAI CRAB CAKE & KING PRAWN BRUSCHETTA 
(Supplement £2.00)

romesco sauce / avocado, sweetcorn & tomato salsa / lime pea shoots

 
MAIN COURSES

LAMB NECK FILLET *
 kalamata olive tapanade & pancetta wrapped 

 tendersterm broccoli with pesto / mint – red wine reduction 

SLOW ROASTED PORK BELLY *
green cabbage slaw / baked apple / BBQ sauce

LOIN OF COD 
clam & chorizo chowder / baby courgette 

 slow roasted cherry tomatoes / parisienne potatoes

BEEF SHORT RIB *
baby onions / celeriac mash / mushroom – red wine sauce

ABERDEEN ANGUS FILLET STEAK 8oz (Supplement £10.00)
cherry vine tomatoes / thyme portobello mushroom / chunky chips

green peppercorn  OR  blue cheese sauce OR diane sauce
  

* SERVED WITH:
truffle & parmesan fries, chunky chips OR potatoes of the day

Thyme & Chilli Marinated Olives / House Salad / Chunky Chips / French Fries           £3.50
Garlic Bread / Garlic Bread Cheese / Garlic Bread Tomato / Garlic Bread Pesto           £4.00
Truffle & Parmesan Chips OR Truffle & Parmesan French Fries / Seasonal Vegetables                  £4.00  

Please inform us about any ALLERGIES or intolerances BEFORE ordering


