
E&OE (Errors and Omissions Excepted) October 2011 Page 1 of 2

EVENING MENU

STARTERS

Soup, according to what we’ve made - £3.95
Crispy belly pork in a light ginger beer batter with citrus dressed rocket,

chilli jam & sweet chilli dressing - £5.25
Spring onion & pancetta rosti topped with homemade black pudding,

poached free range egg with a shallot & red wine sauce - £5.50
Sautéed king prawns in a Thai red chilli and coconut sauce,

garlic & coriander chapatti, lemon & lime jelly - £5.95
Fresh mussels cooked in dry cider, home dry cured smoked bacon & cream

with warm focaccia bread - £5.95
Baked smoked haddock with tomato & spring onion

topped with cheddar cheese - £5.75
Sautéed mixed mushrooms in red wine, garlic & cream, fresh herb crust - £4.95

Pearls of assorted melon marinated in peach brandy with fresh strawberries
& homemade elderflower sorbet - £4.95

Baked camembert with thyme & honey served with warm focaccia bread -£4.95

MAIN COURSES

Steaks:

8oz fillet steak - £17.95
10oz sirloin steak - £14.50
10oz rib-eye steak - £14.95

Choose any of the above steaks with any of the following garnishes or sauces:
Beer battered onion rings & mushrooms, Crushed black pepper sauce,

Jack Daniels & wild mushroom sauce.

All steaks are from 21 day matured English cattle.

Slow cooked beef in red wine with a caramelised shallot & mature cheddar mash,
port, red wine & shallot sauce - £13.95

Lamb shank braised with thyme & garlic with a roasted garlic mash,
redcurrant, port & red wine sauce, parsnip crisps - £14.95

Cider & rosemary braised pork belly with a cabbage & black pudding faggot,
Dauphinoise potatoes, cider, honey & rosemary gravy - £12.95

Roasted breast of chicken with a leek & goats cheese filling,
on a creamy herb mash, red wine and shallot sauce - £12.95

Confit of Gressingham duck leg with a game casserole, thyme fondant potato,
red wine sauce - £14.95
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Fillet of salmon with king prawns glazed with a Mornay sauce - £12.95
Fillet of sea bass with a crab, crayfish & chive risotto, saffron sauce - £13.75

Caramelised shallot, cheddar & sun-dried tomato sausage, creamy mash,
redcurrant, port & shallot sauce - £11.95

Leek, wild mushroom & spinach strudel with a roasted cherry tomato
& mascarpone cheese sauce - £11.95

All main courses are served with a selection of fresh vegetables
with a choice of potatoes or homemade seasoned chips.

Extras:

Garlic bread - £2.50 Mixed leaf salad - £2.50 Homemade chips - £2.50
Homemade flower pot bread : Pot for 2 - £2.50 Pot for 4 - £5.00

Beer battered onion rings - £2.50 Sautéed mushrooms in butter & parsley - £2.50

DAILY SPECIALS & SWEETS ARE LISTED ON THE BLACKBOARDS

For parties of over 12 a pre-order of food is required

Bookings Only

Bookings can be made via our Online Booking Facility – click here

http://www.opentable.com/single.aspx?rid=29833&restref=29833

