FATHER’'S DAY MENU

Sample menu - Subject to seasonal change

2 courses for £22 ~ 3 courses for £28 and a free cocktail for Dad!

STARTERS
SMOKED TOMATO SOUP basil pistou, bocconcini (ve upon request)

BEETROOT CARPACCIO Driftwood Goats cheese mousse, candied walnuts,

truffled honey (v) (gf)

DUCK LIVER PARFAIT pinepple chutney

CITRUS CURED SALMON lemon créme fraiche, pickled samphire

MAINS

DRY AGED RUMP OF BEEF sweet potato puree, braised ox cheek, Yorkshire pudding,
duck fat roasties, smoked bone gravy

ROAST LOIN OF PORK 24 hour smoked belly, sage bread pudding, duck fat roasties,
cider gravy

PAN FRIED BREAM pommes anna, lobster and shrimp bisque

SWEET POTATO, DATE & NUT ROAST hay-baked celeriac,roast potatoes,
red wine jus (ve)

Served with a selection of vegetables and cauliflower cheese rarebit

DESSERTS
STICKY PLUM PUDDING rum and raisin ice cream
CREME FRAICHE PANNACOTTA wild strawberry semifreddo, strawberries (gf)
CHOCOLATE BROWNIE almond milk sorbet, griottine cherries (ve)
SELECTION OF LOCAL CHEESES chutneys, crackers, celery,grapes (£5 supplement)
SELECTION OF PETIT FOURS serves 2 £4 ~ serves 4 £7.50

Allergen information is available ~ A 10% service charge will be added to your bill




