
Evening Menu
2 FOR £30.5  /  3 FOR £37

STARTERS

GARDEN PEA SOUP
ham hock  / Gruyère croutons / e.v.o.o 

CHANTERELLE MUSHROOM RISOTTO
celeriac, spinach & asparagus / fried egg / truffle rocket

CHICKEN LIVER PÂTÉ 
spiced apple & plum chutney / toasted ciabatta bread 

TEMPURA OF HALLOUMI CHEESE
romesco sauce / tomatoe, avocado & fennel salsa / beetziki

 PAN SEARED SCALLOPS (Supplement £4.00)
crispy pork belly croquette / black pudding / sweetcorn & lemongrass purée

 
MAIN COURSES

DUCK LEG CONFIT *
caramelised fig / braised red cabbage with cinnamon-spiced apple / whisky & passion fruit sauce

CHORIZO-CRUSTED PORK TENDERLOIN *
green beans / carrot purée / port & Stilton sauce

PAN-FRIED SEA BASS FILLET *
tenderstem broccoli / asparagus & baby leek / grilled lemon / roasted red peppers & tomato sauce

VENISON STEAK *
venison & black pudding fritters / spinach / celeriac & roasted garlic purée / baby onions

bourguignon sauce

ABERDEEN ANGUS FILLET STEAK 8oz * (Supplement £10.00)
 portobello mushroom / cherry tomatoes /

green peppercorn  OR  garlic butter & parsley 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


