Nibbles
Marinated olives 4 vg v gf df
Sourdough, olive oil and balsamic 4 df
Charcuterie, selection of cured meats, chutney, pickles 5.5
Poppadoms, spiced apricot chutney, onion salad, vegan yogurt 4.5 ve df gf
Starters
Asparagus Soup, truffle vinaigrette, sourdough bread 6.5 gfo
Citrus cured mackerel, cucumber, horseradish cream, Dill oil, puffed rice 8.5 gf
Smoked ham hock, chilled melon soup, granola, crispy pancetta 8 df gf
Beetroot tartare, Stilton mousse, walnut ketchup 8 vgo, gf
Nutbourne tomato salad, olive sauce, fresh basil, salsa verde 7 ve vgo gf
Roasts
Lemon sole 24 gf, dfo
Roast ribeye of beef 18.5 gfo, dfo
Roast leg of lamb 18.5 gfo, dfo
Roast breast of chicken 17.5 gfo, dfo
Roast loin of pork 17.5 gfo dfo
Mushroom and chest-nut roast 16.5 ve
Accompanied by honey roast parsnips, carrot and swede mash, seasonal greens,
roast potatoes, Yorkshire pudding, red wine gravy
Mains
Orzo pasta, red wine and tomato sauce, Nutbourne cherry tomatoes, parmesan crisp 15.5 v dfo vgo
Guinness battered Cod, curried mushy peas, tartare sauce, triple cooked chips 14.5 dfo
Trenchmore beef burger, coleslaw, cheddar cheese, salad, pickles, burger sauce, fries 17 gfo dfo
Grilled halloumi burger, coleslaw, salad, pickles, burger sauce, fries 15 v gfo
Caesar Salad, Romaine lettuce, Vegetarian “Parmesan” Cheese, croutons 15 gfo dfo
Sides
Cauliflower cheese 3.5, Triple cooked Chips 4.5, Fries 4.5, Yorkie 1.5, Side salad 4
Desserts
Roasted apple parfait, Granny-smith apple, Cinnamon Doughnuts, Cider gel 8 gfo
Dark Chocolate Tart, mango, passionfruit, pineapple 8.5 ve
Sticky popping toffee pudding, miso caramel, salted caramel ice cream 7 v
Dark Chocolate Mousse, blueberry sauce, fresh berries, caramelised popcorn 8.5 ve gf df
British cheese board. 3 cheeses, red onion marmalade, fresh fruit, artisan biscuits 9 v gfo
Selection of ice cream or sorbets, 2.5 per scoop veo dfo

