BAR SNACKS

PISTOU OLIVES, marinated in garlic & basil 3.5 v, HOMEMADE BREAD & butter 2 v, MINI SAUSAGES, English
mustard 4.2, WELSH RAREBIT 5, SPARROWHAWK CHEESE BOARD 8.5, DEEP FRIED BRIE, cranberry sauce 5.5 v
VEGETARIAN MEZZE, warm potato salad, superfood salad, piquillo peppers, smoked aubergine

puree, beetroot & caper slaw, bread & olives 12 v, PULLED PORK SCOTCH EGG 4

STARTERS

SOUP OF THE DAY v

DEEP FRIED CALAMARI

aioli, mixed leaves

SUPER FOOD SALAD v, gf

curly kale, broccoli, carrot, red cabbage, mixed leaves, walnuts & sesame seeds v, gf
ADD GOAT'S CHEESE

CHICKEN LIVER PARFAIT

onion marmalade, toast

MAINS

SPARROWHAWK CHEESE BURGER

hand cut chips, coleslaw. Choose from blue cheese or cheddar,
add bacon, caramelized onions or Jalapenos

90Z RUMP STEAK gf

fries, mixed leaves & peppercorn sauce

CELERIAC, SPINACH & MUSHROOM “LASAGNE" v, gf
asparagus, new potatoes, poached egg & wild garlic oil
CONFIT DUCK g¢f

gratin dauphinois & red cabbage

SMOKED HADDOCK gf

mash, broccoli, poached egg & grain mustard sauce
CHICKEN, LEEK & MUSHROOM SUET PIE

gravy & broccoli

SIDES

CHIPS / MASH / FRIES/ DAUPHINOIS/ GREEN BEANS / BROCCOLI / BEETROOT & CAPER SLAW 3.5
ROCKET & PARMESAN / CAULIFLOWER & MACARONI CHEESE 4.2

PUDDINGS

BAKED VANILLA CHEESECAKE, raspberry sorbet

STICKY TOFFEE PUDDING, vanilla ice cream

APPLE & BLUBBERRY CRUMBLE, custard

CHERRY & ALMOND TART, vanilla ice cream

FLOURLESS CHOCOLATE, ALMOND & WALNUT BROWNIE, vanilla ice cream & chocolate sauce gf
HOMEMADE ICE CREAM & SORBETS gf

SPARROWHAWK CHEESE BOARD crackers, onion marmalade, walnuts & apple *

v- Vegetarian gf- Gluten free * can be made gluten free without toast or crackers
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ALL DISHES MAY CONTAIN TRACE OF NUTS AND GM PRODUCTS. PLEASE ASK OUR STAFF FOR OUR ALLERGEN MENU. AN OPTIONAL 10% SERVICE

CHARGE WILL BE ADDED TO YOUR BILL, ALL OF WHICH IS DISRIBUTED TO STAFF. VAT IS INCLUDED AT 20%



