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Se lect ion  O f  Ro l l s  &  A r t i san  B reads
Served  w i th  Eng l i sh  But te r  

Starters

Roasted Sweet Potato (VG)
Red  Pepper  Hummus ,  Rocket  Leaf ,  Bas i l  D ress ing

Butternut  Squash & Chickpea Curry  (VG)
Sp iced  R ice ,  M in i  Poppadum's

Beetroot  Cured Chalk  Stream Trout
Burnt  Lemon ,  Ce le r i ac  Remou lade ,  Rye  B read  C route

Br it ish  Charcuter ie
P ick led  Baby  Vegetab les ,  Musta rd  Mayonna ise   

Main Courses 

Treacle-G lazed S ir lo in  of  Beef
Carame l i sed  Sha l l o ts ,  V ine  Cher ry  Tomatoes ,  Ch im ichur r i ,
Young  Waterc ress

Pan-Seared Cod 
B isque  Sauce ,  But te red  Samph i re  

Horseradish Creamed Potato (V)
Gar l ic  Spinach (V)
Conf it  New Potatoes (V)



Desserts  

Brown Sugar  Sponge
Rosemary-Sa l ted  Ca rame l  To f fee  Sauce ,  Ca rame l i sed  App les

Dulcey Chocolate  & B iscoff  Cheesecake
B iscof f  I ce  C ream 

Post-F ight   

Sweet Potato and Lent i l  P ie  V/G

Butter  Ch icken P ie
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