Festive menu

jita rters

Chicken liver ParFait with red onion marmalade & a pomegranate salad. £6
Crayfish cocktail with avocado & baby gem. (GF)ss

Balsamic roasted bcctroot, goats chccsc, Pinc nuts, croutons & salad leaves. (v) £6
Smoked chicken, pear & Dorset Bluc Vinn salad with walnuts. (G.F) £6
P Y

Homcmac{c soup of the clay, warm crusty roll. £5

Mains

Oven roasted rump of lamb, sweet Potato mash, rcclcurrantjus, buttered greens. (G.F‘) £17
[Hake fillet with a chive butter, on a fricassee of new potatoes,
green beans and sPinac['L (GTF)er4
Crcamy vegan butternut squasfw linguinc with sage. M er2

Pan seared cormfed chicken breast, wild mushroom sauce, garlic crushed potatoes, seasonal

vcgc’cablcs. (GF)ei4
Slow braised venison c:asscrolc, horseradish masl‘v, greens. (G.F‘) £12

chan Fcnang curry with cauliﬂowcr, green beans, mangetout and peppers in an aromatic

coconut sauce. Served with rice & naan bread. (v) £13

28 dag matured steak served with griUcd tomato, flat field mushroom, beer battered \4

onion rings, garclcn peas, chunkg chips & pepper sauce.
8oz rump steak  £1 5

8oz fillet steak £28



Pub Classics

Oti:cr beer battered coc], chun‘qj C"II]DE», garclcn peas, lemon and homemade tartare sauce. £12

Homcmaclc curry of the c]ag, Basmati rice, mango chutncy & PoPpac]um. £12
Chicken New Yorkcr, bacon & mozzarella cheese, served with fries & coleslaw. (GF)ern2
[Homemade steak & ale Pic, chunky c‘wips, gardcn peas and gravy. £12

Bccf or vcgctablc chilli with either rice or tortilla c‘wips. Served with melted cheese, soured

cream, guacamolc and salsa. (G.‘:., \/) £12

Homccookcd ham, free range eggs & chunkg chips. GF)ern2

! gurg ers

A" severed in a brioche bun with fries, slaw & onion rings
Stcak burgcr, smoked chcddar, bacon & tomato chutncg. £1%
Buttcrmi“c chicken burgcr, gem lettuce & mayonnaise. £12

Chickpca & butternut quash burgcr with tomato chutncg. £12

BBQPu“cd Por‘c. £12

E_xtras:

Bluc cheese £2




