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Lunch A’ lao cavrte Menw

Stawtery

Ciabatto bread; mawinated olives; olive oil and balsamic syrup £4.00
With cured meats £7.50

Soup of the dovy £5.70
Fetta, black olive and cherry tomato- salad, withvoregano-and lemow dressing £7.00

Shawving fishvplatter (for 2), smoked trout, prawns marie rose; whitebait,
cured salmon and roll mops; served with crusty bread, £15.00

Pressed chickenw and hawv hock tervine; puun and apple chutney and toast £7.00
Nut crusted brie, mixed berry coulis and dressed salad £6.50
Salt and pepper squid, rocket and lemov mayonnaise £7.00

Shwedded duck leg salad with soy and hoi sin sauce £7.00/£13.00

M 4
Grilled red snapper, o smoked haddock fishcake and lemow chive butter £16.50

Duo- of laml; herb-and mustowrd crusted rack and shwedded shank,
dauphinoise potatoes and o rich red wine and mint jus £20.00

Chickew supreme stuffed with gruyére and wrapped inv bacon, withv av spring oniow risotto
£15.50

Beef flllet medallions; red wine and wild mushwoom jus and dauphinoise potatoes £19.00

28 day aged 8oy Sirloin steak; hand cut chips;, griled mushwoom and tomato-
and v choice of pepper ov mushwoom sauce or av goawlic and herb-butter £19.00
Our steaks arve cul to-order i youw wish for a larger cut please ask

Portobello- mushwoom topped withy spinach and Halowmi; on grilled polentaw £14.00
Belly of pork; red cabbage; apple and cider saunce; mash potato-£15.50
Steak and kidney pudding, sage and suet crust, mash potato-and grawy £16.00
Spring onion, butternut and gruyére risotto-withy aw mixed leaf sadad £14.00

Side ovdery
AW £3.00
Hand cut chipy withv aioli Rocket and parmeson salad Mixed leaf salad
Greew vegetable of the day Steaumed ginger corroty
Gowlic bread

Please note for all groups of 6 or move, A discretional 10% service charge will be added to-the bill



