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, RESTAURANT WITH ROOMS ‘\ %
Served Daily 5:30pm to 9:30pm
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Artisan Bread (v) Olive Oil & Balsamic Vinegar £3.95
Marinated Olives (v) (g) £3.25
Grilled Garlic Ciabatta (v) £3.25
Starters

Homemade Soup (v) Warm Mini Loaf £4.95
Plum Tomato, Courgette & Basil Press (g) (v) Aubergine Relish & Mascarpone £5.95
Cayenne Spiced Belly Pork (g) Crackling, Baby Apple & Rhubarb Compote £6.50
Confit Duck & Roasted Pistachio Ballontine Toasted Pistachios & a Mini Spiced Fruit Loaf £6.95
Smoked Haddock & Parsley Fishcake Mornay Cream Sauce £5.95
Goats Cheese Panna Cotta (v) Garlic Crostinis, Walnut Crumb & Pickled Baby Beetroot £5.95
Smoked Mackerel (g) Citrus Créme Fraiche, Potato Salad, Guacamole & Honey Mustard Dressing £6.50
Mais

Tandoori Salmon (g) New Potato, Artichoke, Cauliflower, Hazelnuts, Cucumber & Yogurt Dressing £14.50
Crisp Belly Pork (g) Parmentier Potatoes, Roasted Pak Choi & Apple Compote £15.50
Chicken Supreme Saffron Broth, Carrots, Baby Corn, Shallots, New Potatoes & Watercress £14.95
60z Beef Fillet (g) Fondant Potato, Savoy Cabbage, Roasted Red Onion & a Cafe de Paris Butter £21.50
Duck Breast (g) Beetroot Mashed Potato, Baby Fennel, Green Beans & a Blackberry Jus £15.75
Lamb Rump (g) Boulangere Potatoes, Wild Garlic Puree & Ratatouille Vegetables £15.95
Tuna Nicoise Salad (g) Green Beans, Olives, New Potato, Anchovy & Boiled Egg £15.25
Courgette & Ricotta Pasta (v) Cherry Tomato & Basil Pesto, Toasted Pine Nuts £12.95

Tagine of Cherry Tomato, Chick Pea, Fennel & Broccoli (vegan) Toasted Almond, Rasel Hanout Cous Cous £12.50

Gritl

[
All served with Grilled Tomato, Flat Mushroom & Hand Cut Chips /Awiﬁ‘?})\‘l
8oz Rib-Eye (g) £19.50 = e
160z T-Bone (g) £22.95
100z Rump (g) £18.50

Sauce Pepper, Diane, Blue Cheese, Garlic or Red Wine £2.95

Sides N

Three Times Cooked Chips £3.50 Buttered New Potatoes £3.50 AA
Sautéed Potatoes £3.50 Potato Fries £2.95 NORTH
Buttered Vegetables £3.20 House Salad £2.95 IRYAYSHIS
Parmesan & Truffle Chips  £3.90 WALES | Iiro
Gold Award
(v) Vegetarian, (g) Gluten Free Subject to availability

All dishes are prepared to order using fresh local produce If you have any special dietary requirements please inform the waiting staff






