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~STARTERS - .
Homemade Soup of The Day & Toasted Sourdough (GF, DF, V, VE) £6

Asparagus Wrapped in Parma Ham, Poached Duck Egg,
Hollandaise Sauce & Sakura Cress Salad (GF, DF, V alt) £9

Black Pudding & Ham Hock Scotch Egg & Saffron Garlic Aioli £9.50
Wild Mushroom Tart, Feta, Balsamic Syrup & Bistro Salad (GF, DF, V, VE) £8.50

Smoked Salmon, Cucumber Ribbons, Dill Creme Fraiche
& Lemon Zest Rye Bread (GF. DF) £8.50

Number 8 Bakehouse Bread Board with Butter, Hummus & Balsamic Glaze (V) £6
Add Sun Dried Tomatoes or Olives £1.75
— MAINS -~

Apricot & Hazelnhut Stuffed Lamb Shoulder, Babaganoush, Roast Vine Tomatoes,
Toasted Cumin Chickpeas & Cavallo Nero (GF, DF) £24

Daube of Beef, Applewood & Pancetta Dauphinoise, Roast Shallot,
Garlic Puree, Roast Beetroot & Red Wine Jus (GF, DF alt) £23

Pan Fried Breast of Chicken, Tenderstem Broccoli, Mash Potato & Peppercorn Sauce £23
Crab Linguine, Chilli, Lemon, Parsley & Garlic Dough Balls £23
Wild Garlic Falafel, Red Dahl & Fattoush Salad (GF, DF, V, VE) £19

Pan Fried Sea Bass Fillets, Crushed New Potatoes, Samphire, Garden Peas
& Champagne Beurre Blanc (GF, DF alt) £24

Homemade Steak & Ale Pie In A Shortcrust Pastry, Beef Dripping Chips & Garden Peas £19.50
Beer Battered Cod Fillet Served With Chunky Chips & Mushy Peas (GF/DF) £19.50

~—~STEAKS -~ =
All Served with Beef Dripping Chips, Tomato, Red Onion Salad, Mushroom & Onion Rings

100z Sirloin 100z Gammon & Fried Egg 8oz Fillet
£29 £18.50 £33.50

~SIDES ~ .

Chunky Chips £3 | Beef Dripping Chips £4 | Carden Peas £2 | Mushy Peas £2 | Stuffing £1.50
Creamed Mash Potatoes £3 | Onion Rings £3 | Seasonal Vegetables £3.50 | Cauliflower Cheese £3.50

Menu 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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~~DESSERTS -~
Peach & Almond Tart with Vanilla Mascarpone £8.50
Honey & Lavender Créme Brulée (V, GF alt) £8.50
Banoffee Pavlova, Banana & Toffee Sauce (V, GF) £8.50
Rhubarb & Gooseberry Crumble & Elderflower Ice Cream (GF, DF, V, VE alt) £8.50

Chocolate Orange Fondant, Orange Curd & Chocolate Flake Ice Cream £9

Trio of Local & French Cheese, Grapes, Celery, Homemade Chutney & Wafers £10.50
Additional Cheese £1.75

~~~HANDMADE ARTISAN ICE CREAM .
£3 PER SCOOP

Served with Cadbury Flake

YOUR CHOICE OF
Chocolate | Vanilla | Strawberry | Rum & Raisin | Sorbets | Cinder Toffee

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

Ice Cream Toppers £2.80 per 20m| serving

~~ DESSERT WINES & PORT -~ .
all £6.50

Order with a dessert & save £1.00 per glass
Muscat De Beaumes De Venise 100m/
Bortrytis Semillion, Berton Vineyard, Australia 1700m/
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 with Whipped Cream £4.20 Pot of Decaffeinated Tea £3.60

Menu 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



