DINNER MENU

Available 6-9om Wednesday — Saturdays

START
Soup of the day with warm Sourdough 6.5
Salt & Pepper Squid with Miso Mayo 9.
Salt Baked Beetroot Carpaccio, grilled Goats cheese, walnuts & Truffle oil 9.5
Whitebait with aioli 8.

Vodka & beetroot cured Salmon with Celeriac remoulade. 9.5

MAINS
Salmon & Dill Fishcake with a Poached egg & warm tartare sauce 15.

Free range Chicken breast with Jerusalem artichoke , wild mushroom, spinach
& Polenta 18.

Braised Feather blade of beef, Horse radish Mash & Cavallo Nero 22.

Pie of the Day with Tender stem broccoli & Mash potato 17.5
Steak Burger with cheese, lettuce, tomato & sauce in a Brioche bun & fries 18.
Buttermilk Chicken burger with lettuce, tomato in a Brioche bun & Fries 17.5
Day Boat Battered Fish & Chips with crushed mint peas & tartare sauce 18.5
Wild Mushroom & Truffle Risotto 16.

*Daily Specials also available *

DESSERT
Hot Chocolate Fondant with ice-cream. 9.5
Sticky Toffee Pudding with ice-cream 8.5
Apple Crumble with creme anglaise 8.5
Amaretto Creme Brulé. 9.

CHEESEBOARD  Cornish Yarg, Cashel Blue, Somerset Brie with Biscuits’ & Chutney 12.

Kids menu 8.5

Cheeseburger & Fries, Fish Goujons & Fries or Pasta & cream / Tomato sauce.
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