Bar and Snug Menu

Small Plates

Warm 12 hour focaccia, black olive butter 7
Venison scotch egg, oxford sauce 11
Crevette panées, Nahm Jim Talay 11
Potted Cornish crab, soda bread croute 12 (guzen free available)

Bruschetta of porcini mushroom aged balsamic thyme flowers 11 (gluen fice avaitable)

Main Course

Shortcrust pie of beef shin, cotes de Rhone, creamed potatoes,
marrow gravy, spring vegetables 19

Our own recipe burger, roquefort, grilled Roscoff onion, arugula,
pear chutney, pomme frites 19 (gluwen fiee available)

Rump of new season lamb, wild garlic salsa, fine beans,
crushed midi potatoes 24 (gluzen free)

Lightly battered Cornish haddock, minted marrowfats,
tartare sauce, proper chips 20 (glucen free)

Early spring risotto, spring peas, asparagus,
spinach, 12 year balsamic 18 (wegewarian) (gluten free)

Wild stonebass, scallion colcannon, brown shrimp,
Dijon mustard sauce 20 (gluen free)

Classic Desserts
Dark chocolate mousse, pistachio cremeux 9 (glwen free)
Forced rhubarb and pear with almond crumble, vanilla custard 9

Lemon tart, meringue kisses, praline ice cream 9

Caramelised banana sticky toffee pudding, miso caramel, honeycombe ice cream 10




Bar and Snug Menu

Warmed baguettes and sandwiches
served from 12pm until 5pm (exceptSundays)

Smoked ham, watercress, honey mustard dressing 11
Pulled shortrib of beef, roquefort cheese, arugula 11
Lightly battered fish fingers, tartare sauce, little gem lettuce 11
Butcher’s sausage and caramelised red onion 10
Grilled triple cheese — cheddar, mozzarella, red Leicester 10 (vegecarian)

(gluten free bread available)

Sides (all gluzen free)

Hand cut chips 6
Aspen fries 7
Buttered asparagus 6
Early spring vegetables 6

Little ones (under 10 years)
Battered fish and chips, hand cut chips, mushy peas 11 (gluen fice)
Handpressed burger, American cheese, fries 11 (gluzen fice avaitable)
Two Vale Farm fried eggs and hand cut chips 10

Forest mushroom linguine 11

Ice cream to follow (chocolate, vanilla or strawberry) 3 per scoop




