Lunch Menu

Nibbles & Starters
. Kalamata Olives, Fresh Bread, Olive Oil & Balsamic Vinegar (v) £ 2.95
. Tapas Plate; A Selection of Cured Meats, Fresh Fish & Cheese £ 6.95
. Freshly Baked Rosemary Infused Flat Bread, Fresh Hummus, Saffron Aioli £ 3.50
. Fresh Charentais Melon, Blackcurrant Sorbet, Fresh Fruit Puree £ 4.50
. “Deepdale” Garden Beetroot, Goats Cheese, Yorkshire Black Pudding £ 6.50

. Crispy Thai Spiced Crab Cakes, Trout “Fish Fingers” Sweet Chilli Sauce £ 5.50
. Whole Baked Camembert, Garlic & Thyme Infused Oil & Fresh Bread (v) £ 6.50

(Please allow min. 15 minutes cooking time) Starter /| Main
. Cold Water Prawns, Crayfish Tails, Salad Leaves, Marie Rose Sauce £ 6.95/ £12.95
. Seared “Dexter” Beef Fillet, Oriental Noodle Salad, Honey & Soy £795/£15.50

. Meze Plate; Roasted Summer Vegetables, Tzatziki, Hummous, Olives, £ 5.95/ £10.95
Cheese, Pickles, Flat Bread

Main Courses

. “Gloucester Old Spot” Pork Sausages, Creamy Mash, Rich Roast Gravy £ 9.95
. Seared Chicken Breast, “Deepdale” Garden Salad, Lemon & Olive Oil £ 895
. Slow Roasted “Gressingham” Duck Leg, Mash, Red Cabbage, Ruby Port Jus £12.50
. Twice Cooked “Mount Grace Farm” Beef Steak, Chips, Pepper Sauce £15.95

. Fillet of Sea Bass, Warm Salad of Fennel, New Potatoes, Caramelised Lemon £13.50
. Char-Grilled %4lb "Short Horn" Steak Burger, Sticky Onion Relish, Fries £10.95
. Grilled Fresh Sardines, Ciabatta, Lemon & Caper Dressing, Saffron Aioli £ 9.95
. Risotto of Garden Peas, Broad Beans, Spinach, Lemon & Mint Dressing (v) £10.95
. Fillet of Local Trout, Creamy Mash, Fresh Samphire, Brown Shrimp Butter £12.95

All of the above dishes are served with fresh vegetables unless otherwise stated

Freshly Baked Ciabatta Sandwiches

. Seared Chicken Breast, Lettuce, Tomato & Mayonnaise £ 6.50

. Slow Roasted “Mount Grace Farm” Beef, Mustard Leaves, Horseradish £6.95

. Cotherstone Cheese & Sweet Sticky Onion Relish (v £5.95
Side Orders

Crispy Onions £ 1.95 - Skinny Fries £ 2.50 - Thick Hand Cut Chips £ 2.50
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