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SAMPLE MENU
March 2024

Olives (v) 3.5 | Treacle Soda Bread & Butter (v) 5 | Whipped Cod’s Roe On Toast 6 | Salted Almonds (v) 3.5
Welsh Rarebit 11
Curried Parsnip Soup & Lime Buttermilk (v) 10
Beetroot, Curly Endive, Cobnuts & Malt Vinegar (vg) 12.5
Leek Vinaigrette, Hazelnuts, & Cacklebean Egg (v) 13
Chicken Liver Parfait, Sweet Lime Marmalade & Toast 12.5
Gurnard Crudo, Bergamot, Olive & Bottarga 12.5

Potted Prawns, Pickled Cucumber & Toast 16

Swaledale Beef Shin & Market Porter Pie with Mash & Gravy 29
Tamworth Pork, Turnip & Cider Pie with Mash & Gravy 29
Brixham Hake, Fennel & Crab Butter 37
Squash Risotto, Crown Prince Pumpkin & Caerphilly (v) 26
Belted Galloway Wing Rib with Green Peppercorn & Parsley Butter 95

(for two, with Crispy Potatoes € Mixed Leaf Salad)

Crispy Potatoes (v) 6
Mixed Leaf Salad (vg) 5
Savoy Cabbage, Olive & Oregano (v) 6.5
Braised Alexander Gratin (v) 6.5
Grilled Broccoli, Smoked Chilli & Garlic (v) 6.5

Chocolate Sorbet, Stout, Poached Pear & Treacle Honeycomb 10
Rhubarb Upside Down Cake & Ivy House Cream 10
Apple & Almond Tart Fine with Calvados Butterscotch & Clotted Cream Ice Cream 12
Montgomery Cheddar & Devon Blue wrth Apricot Chutney 12.5

Petit Four 7



