BRUNCH

Trafalgar breakfast, bacon, sausage, fried egg, smashed

avocado. roast tomato. toast 9.5 Wilted spinach and wild garlic potato cake, hot smoked

salmon, poached egg, Dijon hollandaise 9.5

Sauteed Cornish Mids, confit shallots, asparagus, scrambled Smashed avocado, Nutbourne tomato, chilli and coriander

egg 750 salsa, poached egg, sourdough 7.5
Sweet potato pancake, figs, pear, honey creme fraiche 28 day angus steak open sandwich, horseradish, red onion
pistachio & bacon crumbs 7.50 jam, watercress 10
Brunch burger, bloody Mary ketchup, Bacon, Beer battered Salmon fish finger sandwich, shredded
Toasted English muffin, Cumberland sausage patties iceberg, tartare sauce on sour dough 8

poached hens egg, grated Lincolnshire poacher 8.50

SHARERS

Suffolk salami and chorizo,
Oxspring ham, pickles, chutney,
sourdough |5

Humus, toasted pumpkin seed, grilled
flatbreads and crudités 9

Baked camembert, sweet onion jam,
potato and rosemary bread soldiers

14
MAINS
Trafalgar cheese burger, ale onions, Wild mushroom risotto, Cornish 28 day aged 80z Angus sirloin steak,
Iettuce, gherkin, |<etchup, brie, cress |3 gar“c and parg|e>/ buttery watercress
mayo and fries |3 and fries 26
add bacon / egg | Oxford blue, corn fed chicken
supreme Kiev, black cabbage, pink fir Lincolnshire sausages, creamy mashed
Beer battered cod, tartare sauce mushy potatoes 14.5 potato, onion gravy |3
peas, triple cooked chips 4
Honey and walnut crumbed goats Aspall's Cyder mussels, fries, crusty
Steak and ale pie, mash, gravy |5 cheese, roasted heritage carrots, bread 4.5
roasted beets 2.5
SIDES
Fries or triple cooked chips 4 Stiltton, walnut and apple salad 5 Sweet potato fries, sour cream
4.5

Creamy mash 4 Trafalgar salad 4.5
Cauliflower blue cheese 4.5

PUDDING

Vanilla cheesecake, strawberry coulis 7 Somerset brie, Croxton Manor cheddar, Oxford blue,
pear and apple chutney, celery, grapes, biscuits |0
Apple, cranberry and coconut crumble, custard 6.5
Selection of ice cream and sorbet 1.70 a scoop
Chocolate sponge cake, vanilla ice cream 7

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
Tables of 8 or more are subject to a discretionary service charge of 12.5%
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