LuncH Mewu (sample)

SVACLS EYPRESS LUNCH
Main only - 1.5
Spiced Poplomn \.5 2 courses - 9.95 / % courses - 1%.5
Porke Crackling \.5
fomemade CRisps 5 Pig’s head tergine With homemade chutney
Miged Vuts \5 Snails and mushiooms on toast
Tomato & mushioom quiche, valsamic geduction (V)
bread & olives s
Saucisson Snack 15 rilled venison heart, vacon mash, onion gravy
fomemade Chips % Filet of trout With mired greens and fish vroth
Toulouse sausage oll % Beetroot and goat cheese wisotto (V)
Pickled onions and gherkins v T
_ _ Choice of any dessert velow
Crispy pig’s ear %
Soup of the day - served with fesh bread 5
Whitevait with tagtare sauce 5
Artisan charcuterie voard - selection of home cuzed meats & pickles 8
Cheese Platter with chutney 8.5
Bone marowW on toast - roasted mareow 4.5
Tawrtiflette - melted revlochon cheese on ratte potatoes with confit shallots & lardons small 7
lagge 2
Ploughmans - Selection of cheeses and meats with picle & vread \o
Spiced Lamu bugger With lime ceeme feaiche and rustic chips \o
Fish n’ Chips wreaded haddock With tartar sauce, lemon and chips 2z
Braised pork Ribs With rustic thips and spicy sauce \2
Slow roast whole chicken with garlic, seasonal vegetavles, potatoes, stuffing to share 24.5
(%0 minutes wait)
DESSERTS DS CORNER
Apple tagte tatin with cider sorvet b Fish goujons With chips o salad
Pistachio creme vrulee 5

Chicken goujons With chips oe salad
With a chocolate coated spoon

lle flotante > Stoop of \ce (ream ol Sorwet
Soft meringue With vanilla custard and crushed prealines Banana Feench toast
Chocolate fondant b £g

With chocolate nut ceunth and vanilla ice caeam
Homemade ice ceam & Sop-vet 4.5
blackbe\&\q dafoutis with caeme chanhlly 5

Every Sunday, kid’s tavle availavle with kid’s TV




