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A LA CARTE

STARTERS

Homemade Soup of The Day (GF/DF/V/VE) £6
Toasted Sourdough

Potted Smoked Haddock Florentine (GF) £9.95
Crispy Potato, Pickled Cucumber, Dill & Lemon Salad

Pickled Wild Mushroom Carpaccio (GF/DF/V/VE) £9.95
Mushroom Purée, Crispy Goat's Cheese & Prune Gel

Nduja Scotch Egg (GF/DF) £10.95
Whipped Ricotta & Mint Slaw

Smoked Duck (GF/DF) £11.95
Chicory Salad, Charred Persimmon & Port Gel

Number 8 Bakehouse Bread Board (V) £6

Butter, Hummus & Balsamic Glaze
Add Sun Dried Tomatoes or Olives £1.75

MAINS

Available Evenings Only

Venison Haunch (GF/DF) £27.95
Celeriac Terrine, Roast Beetroot, Wild Mushrooms, Collard Greens, Blackberry Jus

Pumpkin & Ricotta Ravioli (DF/V) £19.95
Sage Butter, Sweet Potato, Amaretti Crumb, Roast Hazelnuts & Parmesan

Rolled Pork Belly (CF/DF) £22.95
Black Pudding Stuffing, Creamy Leek Gratin, Apple & Potato Boulangere, Mustard Jus

Roast Cauliflower Steak (GF/DF/V/VE) £19.95
Smoked Almond Purée, Giant Couscous, Charred Tenderstem, Pickled Raisins & Curry Oil

Oxtail & Wild Mushroom Suet Pudding (DF) £23.95
Buttered Mash, Braised Red Cabbage & Rich Red Wine Gravy

Roast Hake (GF/DF) £23.95
Broccoli, Lemon Crust, Courgette Spaghetti, Roast Vine Tomatoes, Chive & White Wine
Cream

SIDES
Chunky Chips £3 | Beef Dripping Chips £4 | Garden Peas £2 | Mushy Peas £2 | Stuffing £1.50

Creamed Mashed Potatoes £3 | Onion Rings £3 | Seasonal Vegetables £3.50 | Spinach £4
Cauliflower Cheese £3.50

Menu and prices subject to change | Prices inclusive of VAT at 20%
Please inform your server of any food allergies you have when placing your order, as not all ingredients can be listed

V - Suitable for Vegetarian ~ VE - Vegan Alternative ~ GF - Gluten Free Alternative  DF - Dairy Free Alternative



DESSERTS
Chocolate Crémeux, Pistachio Nougat, Kirsch Sorbet, Chocolate & Raspberry Crumb (GF/V) £9.95
Blackberry Parfait, Apple Semolina Sponge, Honeycomb (CGF/V) £9.95
White Chocolate Tiramisu, Dark Chocolate & Pistachio Crumb, Coffee Sauce (GF/V) £9.95
Damson Plum Upside-Down Cake, Oat & Hazelnhut Topping, Vanilla Ice Cream (DF/V/VE) £8.95
Trio of Local & French Cheese (GF/V) £10.95

Grapes, Celery, Quince Jelly, Homemade Chutney & Wafers
Additional Cheese £1.75

HANDMADE ARTISAN ICE CREAM = &
£3 PER SCOOP Fai e SIEE
- . S
Served with Cadbury Flake &
YOUR CHOICE OF

Chocolate | Vanilla | Strawberry | Blackcurrant & Liquorice | Sorbets | Cinder Toffee | Double Ginger

ICE CREAM TOPPERS
Shot of Espresso | Tia Maria | Disaronno | Baileys Irish Cream

Ice Cream Toppers £2.80 per 20ml serving

DESSERT WINES & PORT
all £6.50

Order with a dessert & save £1.00 per glass

Elysium Black Muscat, Quady Winery, California 100m/
Boschendal Vin d’'Or, Late Harvest, South Africa 700m/

Bulas Ruby Port 50m/ £3.60

HOT DRINKS

Espresso £2.65 Americano £3.40
Double Espresso £3.50 Flat White £3.60
Cappuccino £3.70 Decaffeinated Coffee £3.60
Latte £3.60 Pot of Tea £3.60
Hot Chocolate £4.20 Pot of Decaffeinated Tea £3.60

Menu and prices subject to change | Prices inclusive of VAT at 20%
Please inform your server of any food allergies you have when placing your order, as not all ingredients can be listed

V - Suitable for Vegetarian ~ VE - Vegan Alternative ~ GF - Gluten Free Alternative  DF - Dairy Free Alternative
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