Bistro Menu - November 2021

Served Monday – Saturday, 12noon – 5pm (last orders 4pm)

Starters

Spiced potted shrimps, pickled cucumber, toasted sourdough £5.95
Beetroot tart with wensleydale blue cheese mousse, pickled red onion £6.50
Cream of pumpkin & sage soup £5.50
Beef sirloin, rocket, parmesan, truffle oil £6.95
Roasted stuffed portobello mushroom, with spinach and ricotta, sun blushed tomatoes and
watercress £6.50
Mains
Venison burger, balsamic onions, gherkin, tomato, brioche bun, skinny fries, and salad £13.95
Salmon en croute, chive mashed potatoes, green beans, hollandaise sauce £12.95
Pan fried pheasant breast, parsnip puree, leek, pickled brambles, bramble sauce £13.50
(May contain shot)
Creamy mushroom & chestnut pie, garlic crouton crust, chunky chips, watercress £12.50
Butternut squash linguine, crispy kale, parmesan £12.50
Desserts
Vanilla panna cotta, butter crumb, blackberries £5.95
Chefs’ apple pie with toffee sauce and vanilla pod ice-cream £5.95
(15 minutes cooking time)
Traditional rice pudding, mixed berry compote £5.95
Black cherry cheesecake £5.95
Children’s Menu *UNDER 16s * – all served with peas or beans
Fish goujons and chips £5.95
Scampi and chips £5.95
Sausage and chips £5.95
Tagliatelle with tomato sauce and garlic bread £5.95
Add a glass of squash & piece of chocolate brownie for an additional £1
All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or for allergen advice and information. Upon
request, a number of our dishes can also be adapted to accommodate allergies and dietary requirements. Whilst we have kitchen protocols in place designed to address the risk of crosscontamination of allergens, our kitchens are busy environments. As such, we cannot guarantee the total absence of allergens in our kitchens. If you have any questions please do not
hesitate to ask one of our team. An allergen folder is available upon request from a member of our team.

