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STARTERS

ORZO £7.50 LAMB f21.95
Fricassee of Mediterranean vegetables, orzo Slow braised lamb shank, champ, maple roast
and pesto, crumbed goats cheese

root vegetables, lamb gravy

DUCK £21.95
Roast breast of duck, creamed cabbage,

PATE £7.50
Chicken liver pate, caramelised red onion

chutney, toasted brioche ) }
layonnaise potato, celeriac, mustard sauce

THAI £7.95
Thai grilled fish cakes, pickled cucumber and FISH OF THE DAY MARKET
dikon salad, Market fish of the day with seasonal garnish.
CONFIT £11.00 please ask your server
Slow cooked confit silver hill duck, warm salad S I D E S
of black pudding lentil and mustard
M A I N S french fries / chilli fries / mash potato / market

vegetables / chunky chips

f4.00
CHICKEN f17.95
Lemon pepper chicken supreme, champ, D E S S E R T S
buttered greens, smoked bacon sauce
CcoD £18.95 STP £6.00
Salt roast fillet of cod, patatas bravas, roast Sticky toffee pudding, toffee sauce, vanilla bean
pepper and onion, aioli icecream
SAUSAGE f14.95 RICE £6.00
Roast butchers sausages, mashed potato, Vanilla baked rice pudding, slow cooked apple,
caramelised onion and stout gravy cinnamon syrup
f£6.00
STEAK £24.00 CHOCOLATE FUDGE
o ) ) Warm chocolate fudge cake, creme chantilly,

100z Sirloin steak, crispy onion, rocket and ) ) )

tropical fruit coulis
pickled red onion, chunky chips, pepper sauce £6.00

LEMON
GNOCCHI £16.95 Classic lemon tart, raspberry coulis, raspberry
Roast gnocchi and spinach, confit garlic, roast ripple ice cream
onion, mushroom, white wine cream DESSERT OF THE DAY f£6.00

Dessert of the day see server




