Homcmadc crisPs £1.85 Marcona Almonds £2.95
Fistachios £2.50 T& D Roast chorizo £35.95
Devils on Horseback £3.50 Brindisa Spanish mix:

Chickcn satay £3.95 ot BO - l‘IUFSt Pick]ccl chi"ics, o]ivcs, gar]ic

Taramasalata with & caper berries £3.95

Tclcphonc No.0o1234 376274

crisP bread £3.95 ]:or two to share choose 3
Koscmarg and garlic nibbles for £5.50
focaccia loaf £4.50 Samplc Seasonal Menu

Spring

chctab]c broth with maljoram and olive oil £4.25

Warm salad of roast butternut squasl'l, honcg, pousse and PumP‘(in seeds £5.95

Seafood risotto with dill and Sicilian olive oil £6.50

Chargri”ccl squicl with roclcct, lcmon, chilli and coriander £7.25

Thur]cigh asparagus with hollandaise £6.95

Gri”ccl homemade black PucHing with Montgomcry cheddar hash and smoked bacon £6.50
Fan fried spring lamb sweetbreads with asparagus, broad beans and chervil £6.95

Shallot and giro”c mushroom tart with thgmc créme fraiche and swiss chard £12.95

Whole gri"ccl lemon sole with capers and Parslcy, sProuting broccoli and Jcrscg Rogal potatoes £16.50
Roast fillet oFJohn Dorg with Mcclitcrrancan vcgctablcs, black olive puree and thgmc £18.50

Slow cooked shoulder shank of Cornish lamb with chick pea puree, sPinach, tomato and onion £15.95
Roast Goosnargh duck with fondant potato and confit of shallot and coriander £1 7.50

Dcnham [T state venison steak with potato, onion and bacon bake and red onion marmalade £1 6.95
Gri”ccl Abcrclccnshirc steaks (clrg agcc] for28 dags), roast mushrooms, hand-cut chips and béarnaise
Kib eye £18.50 Sirloin £19.95 Fi"ct £24.95 Cétc de Bocumc £357.00 G:ortwo Pcoplc)

SimPlcr dishes

Gri”ccl goats cheese with chargri"cd Mediterranean vcgctab]cs and pesto on ciabatta £6.95
Abcrclccnshirc rib eye steak sandwich and hand-cut chiPs £8.50

Jimmy Butlers free range bangcrs with colcannon and a sage and onion gravy £11.50

River Farm Smokcrg smoked salmon with capers Parslcg and lemon £7.50

Sides and salads

Hand cut chiPs £3.00 Jcrscy Royal new Potatocs £3.95 Fotato, onion and bacon bake £3.00
Roast butternut sc]uash £3.00 SPinach £3.00 SProuting broccoli £3.00 (Green beans £3.00
Kockct, Pinc nut and parmesan salad £3.00/5.00

Mixed green salad with olive oil tarragon clrcssing £3.00



Fudclings & sweet wines; cheese and port

Lcmon tart with créme fraiche £5.95

Sticky toffee Pudcling, toffee sauce and vanillaice cream £5.95

Marinatcd PincaPPlc with 5 sPicc ice cream £6.25

Caramelised aPPIC tart & caramel ice cream (10 minutes) £6.50

Black forest gateaux with griottine cherries £6.95

Home made ice cream, vanilla, chocolate or caramel £5.00 (Vanillaice cream with a splash of PX £6.50)
Fora ]ight sweet rcmcrcshing end to a meal try:

2006 Moscato D’ Asti, Contcro Strcvi, Ficclmont, ltalg 5.5% alc £4.50 (l 75 ml), £18.00 (btl)

Sclcction of British cheeses from Nca]’s Yard Dairg with oatmeal biscuits:
Tymsboro - unPastcuriscd goats milk from Timsburg, Bath
Kirkhams Lancashirc ~ traditional unPastcurisccl cows milk from Goosnargl'l, Lancashirc

Stichelton -~ organic cows milk from Welbeck, Nottinghamshirc £7.00

Italian cheese from FiIiPPo \/oIPc, Bcchcorcl market with oatmeal biscuits:
Sa]va Crcmasca - crumb]g, s]ightly tart, cows mi"(, Lombardy
Stracchino di CaPra - soft goats chccsc, agccl for4o clags, Ficdmont
Gorgonzola Ficcantc - Novara, Ficclmont £7.00

Frcnch cheese from Frcmicr Chccsc with water biscuits and Comcit de Vin d’A]sacc Finot Noir:
Rcblochon - so{:t, creamy cows milk from [Haute Savoic

Brin &’ Amour - soft b]oomy ewes milk from Corsica

Fourme cl’Ambcr't - milcl, blue cows milk from Auvcrgnc £7.00
Wine with cheese
2005 Co]omc [ state Ma”)cc, Argcntina £5.00(125 ml)
2006 botrytis Senillon, Peter |_ehman £%.90 (75ml)
200% Amaronc AIPha Z_cta, \/cncto, ltalg £3%9.00 (bt])
Fort bg the glass (75 ml)
Warres, 1999 Latc Bottlcd Vintagc Fort £4.50
Warres ‘Otima’ 10 Year Old Tawng Fort £4.50
CroFt Quinta da Roeda Vintagc Fort 1995 £5.00
Comq:cc~ Musetti Farac]iso with chocolate cookies
CaPPuccino, rcgular or decaffeinated G:rcc rcmci”s) £2.50
E_sPrcsso ({:rcc rc{:i"s) £1.50
Homcmadc Choco]atc truffles 5OP each

T ea with chocolate cookies

E_nglish breakfast or E_arl Grcg, Camomilc or Pcppcrmint £2.50
We use Fresh Organic milk Producccl |oca"3 at Crow Hill Farm, Ravensden



