The Bickley Arms

Small plates and bar snacks

Mixed olives (v) £4

London bakery whole sourdough, balsamic, oil, salted butter (v) £5

Scotch egg, tomato & chilli jam £4.5

Balsamic roasted vine tomato soup, vegan pesto, bread & butter (v) £6

Pork & apple sausage roll, mustard £4

Cod & Scottish smoked salmon fishcake, fried duck egg, crispy capers £7

Mixed grain salad, avocado, roasted red pepper, courgette, parsley, lemon (v) £6.5
Crispy ham hock, burnt apple puree, house pickles £7

Sharers

Baked Somerset Camembert, apple & onion chutney, endive, toasted breads £14
Scotch egg, pork & apple sausage roll, pigs in blankets, tomato & chilli jam,
honey & mustard £13

Mains

Bickley burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries £14

The ultimate plant burger, cheese, ale onions, shredded lettuce, ketchup, mayo, pickles, fries (v) £14
Lamb shoulder shepherd’s pie, rainbow chard, roasted shallot, gravy £16

80z Aberdeen Angus rib eye steak, triple cooked chips, garlic butter, roasted heritage tomato,
watercress £26

Pork & apple sausage, chive mash, roasted savoy cabbage, crispy shallots, cider gravy £13

Young's beer-battered cod, triple cooked chips, mushy peas, tartar sauce £14

Roasts
All served with goose fat roast potatoes, Yorkshire pudding, roasted carrots, parsnip puree, savoy cabbage,
broccoli, gravy

Sirloin of beef, braised shin, horseradish £19

Half a marinated British chicken, sage, shallot & pork stuffing £16

Rolled pork belly, pork & apple stuffing, crackling £17

Squash, spinach & celeriac wellington, veggie roast potatoes, veggie gravy (V) £14

Sides - all at 4

Swede & carrot mash

Cauliflower cheese

Pigs in blankets

Sage, shallot & pork stuffing

Triple cooked chips/ Cajun Fries, add paprika mayo £1

Puddings

Raspberry & white chocolate créme brulee, shortbread biscuit £6.5
Bramley apple & gooseberry crumble, vanilla custard £6.5

Dark chocolate pot, salted caramel ice cream £6.5

Selection of Jude’s ice cream & sorbets £5

Croxton manor stilton, seeded crackers, celery, grapes, chutney £8

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance.
ZIE We're proud to source the finest seasonal fruit, vegetables, meat, fish and dairy to create our menus. i i
Tables of 6 or more are subject to a discretionary service charge of 12.5% \! /



