Brasserie – re-opens 21st June
Artisan breads, salted butter

£4

(v)

Tomato gazpacho
sour cream, black olive, basil

£7

(v)

Goats cheese
beetroot poached figs, mizuna

£7.5

(v)

Pork shoulder pate
home made pickles, pommery mustard, brioche

£9

Cornish crab
granny smith apple, mooli, lemon oil

£8.5

(c)

Falafel salad
pomegranate seeds, hummus

£7.5

(ve)

Pressed chicken
shimeji mushrooms, tarragon emulsion, melba toast

£8.5

Punjabi lamb kebab, yoghurt & mint dip

£7.5

(c)

Citrus cured salmon
ruby grapefruit, beetroot, horseradish

£9

(c)

Poached and roast cod cheeks
black lentil dhal, bhaji bits

£10

Wye valley asparagus
hollandaise sauce, ham hock, crispy potato

£9.5

Starters

(c)

From the grill
Celeriac steak
served with hand cut chips, vine tomatoes, flat mushroom, peppercorn sauce

£16.5 (ve)

Sirloin 260g
Ribeye 283g
served with hand cut chips, vine tomatoes, flat mushroom, peppercorn sauce

£28.5
£29.5

Sides
Tenderstem broccoli, hollandaise, roasted almond
Caesar salad, gem lettuce, anchovy, smoked bacon, aged parmesan
Onion rings
Fries or hand cut chips
Heritage baby potatoes
v-vegetarian ve-vegan c-celiac suitable n-contains nuts

£4.5
£5
£3.5
£3.5
£3.5

(n c)
(c)
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Mains
Macaroni, Lancashire cheese, spring onion

£15

(v)

Cauliflower risotto, black garlic, hazelnut

£14.5 (v or ve)

Beer battered haddock
hand cut chips, mushy peas, tartar sauce

£16.5

Cumberland sausage
creamed potatoes, green beans, red onion gravy

£16.5

Pan fried halibut
lardo, white asparagus, english peas, broad beans, sauce vin jaune, heritage potatoes

£26

Fillet of beef
potato puree, young vegetables, bordelaise sauce

£30

Pan fried stone bass
crushed potatoes, brown crab, sea herbs, cream of mussel and saffron

£24.5 (c)

2 Bone Roast rack of Yorkshire lamb
fondant potato, basil pesto, courgette

£25

(c n)

Gujarati lamb shank and spinach curry
basmati rice, tomato and onion masala salad

£22

(c)

Piri piri chicken
(half chicken for 1 person)
french fries, mixed salad, piri piri sauce – hot, medium, lemon and herb, garlic

£19.5 (c)

(c)

Desserts
Sticky toffee pudding
butterscotch sauce, crystallized pecans, vanilla ice cream

£7.5

Chocolate brownie (Gluten free available)
honeycomb, caramel ice cream

£7.5

Chocolate delice
dulce de leche, popcorn ice cream, pistachio crumb

£7.5

(n)

‘pinacolada‘
roasted pineapple, coconut sorbet, rum soaked raisins

£7.5

(ve)

Lincolnshire Poacher, Cropwell Bishop, Ticklemore, Epoisse
homemade chutney, crackers

£9.5

Coffee of choice with vanilla fudge
(americano, cappuccino, latte or espresso)

£3.5

v-vegetarian ve-vegan c-celiac suitable n-contains nuts

(n)

