pub classics menu

three courses 36

pimm’s cured trout
rye

dry-aged beef tartare
confit egg, brioche

grilled asparagus
poached egg, berkswell cheese

chicken, asparagus & morel pie
mash, creamed spinach

fish pie
creamed spinach

grass-fed beef burger & fries
streaky bacon, applewood, beetroot relish, horseradish mayonnaise

beer battered cod & triple cooked chips
crushed peas, tartare sauce

root vegetable & pine nut wellington

sausages & mash
onion gravy

bramley apple pie
pecans, salted caramel, vanilla ice cream

chocolate & coconut lamington
butterscotch ice cream, salted banana mousse

passionfruit & white chocolate baked cheesecake
lemon sorbet




