LIGHTS/
% STARTERS %

VENISON SHOULDER & ROSEMARY RAGU
potato gnocchi, parmesan 9.00

MUSHROOM PARFAIT,

TARRAGON AIOLI & TOASTED BRIOCHE
chicken skin crackling, pickled mushrooms 8.75

THAI STYLE MUSSELS

IN ATHAI GREEN CURRY SAUCE
coriander, chilli & lemon grass bread 9.00

CONFIT SEATROUT, GRAPEFRUIT GEL
& CHIVE CREAM CHEESE

pink grapefruit & cucumber pickle 9.00
SOMETHING TO NIBBLE ON....

Check out our selection of
breads & other snacks
in the sides selection below...

GOAT'S CHEESE PANNACOTTA,

OAT BISCUITS & CANDY WALNUTS
celery, apple & frisée salad 8.75

TODAY'S HOME-MADE SOUP
warmed ciabatta & butter 7.50

VEGAN MEZZE PLATE:
falafel, hummus, olives, tzatziki,
warmed piita, leaf garnish 9.00

SIDES &
SNACKS

SKINNY FRIES 4.25
SKIN ON FAT CHIPS 4.25
SWEET POTATO FRIES 4.75
ONION RINGS 4.75
DRESSED HOUSE SIDE SALAD 5.00

leaf, cherry tomatoes, cucumber, olives

VEGETABLE SELECTION 4.75

BATTERED HALLOUMI STICKS
sweet chilli sauce 8.00

PIGS IN BLANKETS

homemade brown sauce 5.50

BATTERED CHICKEN STRIPS bbg sauce 7.00
PORK & APRICOT SAUSAGE ROLL

homemade brown sauce 6.00

BREADS & BALSAMIC OIL 4.50
WARMED PITTA & HUMMUS 4.50
GARLIC CIABATTA 4.50
MARINATED OLIVES 4.25
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SERVED TO 5PM

TURKEY BREAST & PORK STUFFING CIABATTA

cranberry sauce, leaf garnish 8.50

PIGS IN BLANKETS SANDWICH

served in granary bread with brown sauce 6.75

BRIE & RED ONION CHUTNEY CIABATTA 7.50
ADD BACON FOR £1.00

WINTER SQUASH, PEARL BARLEY & FETA SALAD
leaf, toasted mixed seeds, dressing 10.50
ADD HALLOUMITO YOUR SALAD FOR £4.50

HALLOUMI SALAD fried halloumi slices, olives,

cherry tomatoes, cucumber, leaf, dressing 10.50

FESTIVE RESTAURANT MENU
A SET MENU OFFER IS ALSO AVAILABLE
MONDAY TO SATURDAY,

SEE SEPARATE MENU FOR DETAILS

KK B RKORS
SERVED IN OUR RESTAURANT AREAS
Mon- Thur seating to 8.30

Fri-Sat seating to 9.00
Sun seating to 7.00

Gk
DESSERTS

VINE FRUIT CHRISTMAS PUDDING

vanilla & brandy custard,
plum & star anise purée 8.00

DOUBLE CHOCOLATE BROWNIE

chocolate sauce, vanilla ice cream,

honeycomb pieces 8.00
HONEYCOMB CHEESECAKE

butterscotch purée, chocolate sauce 8.00

COINTREAU CREME BRULEE
orange & cardamom shortbread 8.00

MINCE PIE TARTLET chantilly cream 4.75

ICE CREAMS: Vanilla, Chocolate,
Strawberry, Vegan Vanilla
SORBETS: Lemon, Raspberry
2.25 a scoop or 3 scoops for 6.00

CHEESE TRIO & ASSORTED BISCUITS:
CHEDDAR, BLUE & GUEST

mini walnut loaf, grapes, chutney 9.50

TAKE NOTE!

FOR SAFER EATING

MENU/ ALLERGEN INFO:
We don’t have room to list all dish constituents
or ingredients, so check with us about allergues

& preferences BEFORE ORDERING.

We don’t provide allergen information on this menu,
as we can often swap items out to change things.
Just ask for information when you're seated &
always mention your allergy when you order.

Allergen items are used extensively in our kitchen
& we cannot guarantee that cross contamination
will not occur. Game dishes may contain

SHOT & other items (even filleted)

may contain small BONES or similar.

Remember even pitted olives may contain stones.
We try hard not to run out of items, but we can’t
guarantee to have all choices available.
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ROASTED TURKEY BREAST & BRAISED LEG,
ROAST POTATOES & TURKEY GRAVY

bacon wrapped sausagemeat stuffing,
seasonal vegetables, braised red cabbage 18.50

DUO OF PHEASANT:
PAN ROASTED PHEASANT BREAST
& PHEASANT LEG IN A BORDELAISE SAUCE
boulangére potato, celeriac purée,
chantenay carrots 18.50

PAN FRIED SEA BASS,
CLAM & SPINACH TAGLIATELLE
IN A BISQUE SAUCE

tomato & caper concasse 18.50

THAI STYLE MUSSELS

IN ATHAI GREEN CURRY SAUCE
cortander, chilli & lemon grass bread, fries18.50

BATTERED FISH OF THE DAY, FAT CHIPS
CRUSHED PEAS & CHARRED LEMON

homemade tartare sauce 16.50

BUTTERNUT SQUASH, SPINACH
& BLUE CHEESE RISOTTO

salsa verde, toasted pine nuts, sage crisps 17.00

LENTIL & VEGETABLE WELLINGTON,
POLENTA & HERB STUFFING

ROAST POTATOES & REDCURRANT GRAVY
seasonal vegetables. braised red cabbage 18.50

A BURGERS
& STEAK

8oz SIRLOIN STEAK & SKIN ON FAT CHIPS
flat mushroom, rocket & tomato salad 25.50
ADD RED WINE SAUCE, PEPPERCORN SAUCE
OR TRUFFLE BUTTER FOR £2.50

INKA CHARCOAL OVEN
Our steak & beefburger are cooked in
a charcoal oven, resulting in a seared
outer layer & smoky, barbecue flavours

SMOKY BEEF & MOZZARELLA BURGER,
SKINNY FRIES & BARBECUE SAUCE
in a brioche bun with salad & pickles 15.25
ADD BACON FOR £1.00

MOROCCAN SPICED HALLOUMI, SESAME
& COURGETTE 'BURGER’ & SKINNY FRIES

served in a brioche bun with salad garnish

& with salsa on the side 15.00

Check out our selection of
sides & snacks.....

%{% SUNDAY
ROASTS

Served on a Sunday, ‘until they’re gone’

SEE MAIN MEALS FOR ROAST TURKEY
& OUR VEGETARIAN ROAST

ROASTED SIRLOIN OF BEEF

roast potatoes, market vegetables,

yorkshire pudding, beef gravy 18.00
ROASTED LEG OF LAMB

roast potatoes, market vegetables,

yorkshire pudding, lamb gravy 18.00
CAULIFLOWER & BROCOLLI CHEESE 5.50

CHILDREN'S ROASTS 9.50

see separate children’s menu for children’s meals




