B father'S DAY
starters M E N U

KING OYSTER MUSHROOM BRUSCHETTA/, GFO)
Mushroom fricassée, wild garlic pesto creme fraiche,

shaved Parmesan, toasted almonds, sourdough TH RE E CO U RS ES £44 . 95

SALMON & LEMONGRASS FISHCAKES
Thai basil coconut emulsion, pickled fennel

GAMBAS AL AJILLO(GFO)

Choose any Starter, follow with a Roast
or Main Course, then finish with a Dessert

Sautéed king prawns, garlic-chilli butter, tomatoes, AL LTt :
spinach, samphire, rosemary focaccia : Apéritifs

Italian Antipasti & Buffalo Mozzarella : Perfect pre dinner drinks '
Cured meats, aged balsamic, cornichons & olives * Aperol SPRITZ 9 .
Spiced Pepper & Charred Corn Soup (VG) : Aperol & Prosecco :
Rich tomato & roasted pepper soup, * KIR PETILLANT 9.
grilled focaccia & chilli oil + Prosecco & Chambord '

SUNDAY ROASTS

Yorkshire pudding, roasties, braised red cabbage, seasonal vegetables, mash, stu ng & rich gravy
Garlic & Thyme Chicken

Pork Belly & Crackling

roast British beef

Cashew, Squash & Sage Nut Roast (V) Vegan Option Available

sLOW rOASTED IAMB SHANK*
CJEASUPPLEMENTINCURRE - .
mains

PAN-SEARED SEABASS & SALSA ROJAF, GF)
Thyme olive tapenade, charred courgette, lemon-dressed frisée salad, toasted almonds,
fine beans, tomato & red pepper chilli salsa

SIGNATURE PLANT-BASED BURGERG)
Vegan burger, dijon aioli, chargrilled portobello mushroom, smoked applewood cheese,
caramelised shallots, little gem, sautéed new potatoes, spinach, rosemary, porcini salt

CURRIED CAULIFLOWER & SPINACH PIE/G)
Saag aloo, saffron-glazed greens, red lentil dahl, coriander

Grill Master Burger
28-day aged local beef, cheese, bourbon-glazed pulled pork, bacon, lettuce, tomato, gherkin, caramel
Dijon aioli, triple-cooked chips & slaw

lemon Chicken & SALSA VERDE (DF, GF)
Grilled chicken breast, rainbow vegetables, roasted sweet potato, garlic & caper sauce

BRITISH STEAK & ALE PIE
Bone marrow gravy, roasted baby carrots, buttered vegetables, chips or mash

ALE-BATTERED FISH & CHIPS
Beer-battered sustainable fish, mushy peas, tartare sauce, rustic chips

Contre-Filet & Bone Marrow Jus *£4 SUPPLEMENT INCURRE
100z aged local Sirloin, triple-cooked chips, onion rings, roasted tomatoes & braised portobello mushrooms

SUNDAY SIDES FOR 13

creamY CAULIFLOWER CHEESE (V) 6
SHALLOT & SAUSAGE MEAT STUFFING 6
SEASONAL vegetables  (V, GF) 5
Thyme & SEA salt ROAST POTATOES (V,GF) 4
YORKSHIRE PUDDINGS & meat GRAVY 5
BAKED GARLIC BREADGV) 6
RUSTIC CHIPS 5

Desserts

Lemon Panna Cotta Tart
Berry & Champagne compote

STICKY TOFFEE PUDDINGYV, GF)
Honeycomb ice cream & toffee sauce

DOUBLE CHOCOLATE BROWNIE(VG, GF)
Belgian chocolate sauce & vanilla ice cream

ICE CREAM SELECTIONY, GF)
Honeycomb, strawberry & vanilla

GREAT BRITISH CHEESE PLATE
Dambuster, Cote Hill Blue, Somerset Brie, apricots,
toasted nuts, crackers, house pickles & chutney

Our food is prepared to order and may contain allergens or ingredients not listed on the menu. Due to the nature of the food
production environment and ongoing changes within our supply chain, we cannot guarantee our dishes are
completely free from allergens. However, we always do our best to accommodate your needs.

(V) = Vegetarian | (VG) = Vegan | (DF) = Dairy Free
(GFO) = Gluten Free Bread Available | (GF) = Gluten Free Dish



