CRAB &« BOAR

Nibbles

House Breads, extra virgin rape seed oil, balsamic
Black Pudding Croquettes, apple sauce

Devilled Whitebait, tartare sauce

Pork, Fennel & Garlic Scotch Egg, Bloody Mary ketchup

Starters

Jersey Royal & Leek Soup, smoked salmon chive sour cream, crusty bread
Air-dried Beef, grilled nectarines, rocket, balsamic dressing

Soused Cornish Mackerel Fillet, beetroot & horseradish creme fraiche

Chicken Liver Parfait, onion jam, sourdough toast

Grilled English Asparagus, vinaigrette, soft boiled hens’ egg, sourdough croutons
Twice-baked Double Barrell Cheese Souffle, chicory & sweet-pickled celery
Scottish Smoked Salmon, warm tattie scones, sour cream, chives

Pub

Crispy-battered Haddock, chunky chips, minted peas, tartare sauce
Chicken, Ham Hock & Leek Pie, spring greens, buttery mash
British Brisket Burger, cheese, bacon, ruby slaw, baby gem, fries, onion relish
Bubble & Squeak, field mushroom, poached hen’s egg, herb dressing (v)
add pork & fennel sausages

Mains

Crab Mac ‘n’ Cheese, shaved fennel salad, green goddess dressing

Roasted River Test Trout Fillet, mussel, white wine & cream chowder, sorrel, sea beets

Confit Duck Leg Salad, watercress, gem lettuce, peas, bacon, truffle dressing

Apricot, Squash & Toasted Chickpea Tagine, pomegranate couscous, almond yoghurt, flat bread (vg)
add grilled spatchcock quail, harissa

Roasts

Aged Beef, creamed horseradish
Slow-cooked Shoulder of Lamb
Slow-roasted Pork, apple sauce

Roasted Chicken, chipolata, sage & onion stuffing
Served with roasted roots & potatoes, Yorkshire puddings, cauliflower cheese, spring greens, pan gravy

A bit on the side
Spring greens Aspen Fries Buttery mash
Fennel & Watercress Salad Chunky chips Peas, Bacon & Truffle Dressing

If you have any food allergy or intolerance query, please speak to a team member who will be happy to help

Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present

vg=vegan, v=vegetarian, gf=gluten free
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