Winter Menu
Artisan bread bored, garlic hummus, marinated olives, balsamic & oil £7

Starters
Oaked smoked artichoke soup, rye & caraway seed cracker, artichoke puree £6
Popcorn queen scallops, curried mayonnaise, spring onion tops £8
Lamb shoulder croquette, Waldorf & chicory salad, parsley butter sauce £7
Venison hash, fried ducks egg, spiced brown sauce, bacon crisp £7
Sun blushed tomato cheese cake, black olive crumb, bloody Mary gel, basil cress, shortbread (v) £7
Torched mackerel, cucumber, baby beets, horseradish snow, rocket leaf £7

Mains
Roast chicken, cauliflower puree, chorizo sausage, roast cauliflower, parsley oil £16
Beer battered haddock & chips, minted crushed peas, tartar sauce, £14
Pheasant Kiev, pulled leg, baked beans stew, straw potatoes £17
Rump of lamb, red cabbage puree, golden sultana granola, goats cheese, honey carrots £20
Black horse venison burger, oxford blue cheese, fries & salad £13
Double baked cheddar soufflé, baby vegetables, watercress sauce (v) £15
28 day sirloin steak, open cap mushroom, plum tomato, hand cut chips, peppercorn sauce £22

Puddings
Sticky toffee pudding, candied pecan nuts, clotted cream ice cream £7
White chocolate magnum, salted popcorn, lemon cured, chard meringue, pistachio £7
Rice pudding, spiced plums, cinnamon doughnut, milk foam, toasted almonds £7
Peach and ginger tarte tatin, mascarpone cream, honeycomb ice cream £7
Apple crumble, vanilla anglaise, spiced granola topping, vanilla ice cream £7
Cheese and crackers, grape & ale chutney, celery, apples £10

Garlic Bread £4 / Fries £4 / Cheesy garlic bread £4 / House salad £4 / Winter vegetables £4 / Hand cut
chips £4
All our food is prepared in our kitchen where nuts, gluten & other allergens are present – we cannot guarantee our dishes will be free of traces of these products. If you have a food allergy, please
let us know before ordering. Olives may contain stones, fish and meat may contain bones, all dishes may contain items not mentioned in the menu description.

