UAV(COE
DY 1ELTAS

FOCACCIA & OLIVES BOARD (V) (VE") 4
aged balsamic | olive oil | miso chilli butter

STARTERS

LAMB CROQUETTES _ } 12 CAULIFLOWER TEMPURA 10
garlic labneh | pickled red onion | endive | hot honey  harissa | tahini | pomegranates | sesame

(V) (VE") (GFA") (DFA")

QUEENIES & KING PRAWNS 14
n’duja | corn puree | charred leeks | chilli crisp SPICED CARROT & LENTIL SOUP 10
(GFA®) house focaccia

(V) (VE") (GFA¥) (DFA")

CRAB, SALMON & SMOKED 13 CHICKEN LIVER PATE 12
MACKEREL BON BONS brioche melba toast | onion chutney
cucumber ribbons | radish | herb emulsion | capers (GFA®)

SUNDAY ROASTS (GFA®)
ROAST SIRLOIN OF BEEF ROAST PORK BELLY SUPREME OF CHICKEN
25
ROAST DUO - PORK BELLY & SIRLOIN OF BEEF )7

ROASTED BUTTERNUT SQUASH WELLINGTON (V) (VE") (DFA%) 272

served with
Yorkshire pudding | roast potatoes | creamed leeks | roast carrot | broccoli | red wine gravy

PAN-SEARED SALMON )7
roast potatoes | pommes purée | broccoli | roast carrot | garlic velouté

SIDES
CAULIFLOWER CHEESE BAKE ) 7 ROAST CARROTS ) (VE) (CFA) DFAY)
herb crumb honey
ROAST POTATOES (V) (VE") (GFA) (DFA") 7 WINTER GREENS (V) (VE") (GFA) (DFA)
tenderstem | spring onion | edamame | kale
BRAISED RED CABBAGE V) (GFAY SAGE & ONION STUFFING 6
apple | sultanas | red wine sausage meat

PLEASE BE ADVISED - DIETARY MARKERS INDICATE DISHES WHICH CAN BE MODIFIED TO SUIT SPECIFIED DIETARY REQUIREMENTS.
THE DISHES THEMSELVES MAY NOT BE SUITABLE FOR A DIETARY REQUIREMENT UNLESS NOTIFIED TO STAFF WHEN ORDERING.

IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET OUR TEAM KNOW WHEN ORDERING SO WE CAN ADVISE.

V - VEGETARIAN
VE - CAN BE MODIFIED TO VEGAN
GFA - CAN BE MODIFIED TO GLUTEN FREE
DFA - CAN BE MODIFIED TO DAIRY FREE
1 CONTAINS NUTS OR NUT ELEMENTS
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	garlic labneh | pickled red onion | endive | hot honey
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	(GFA*)

	CRAB, SALMON & SMOKED
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	CHICKEN LIVER PATE
	brioche melba toast | onion chutney
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	PAN-SEARED SALMON
	roast potatoes | pommes purée | broccoli | roast carrot | garlic velouté
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