The Narrowboat

Starters & Sharers

Bread & olives (vg) £6

Pumpkin & carrot soup served with sourdough bread (vg) £6

Devilled whitebait with saffron & garlic mayo £7

Crab arancini, cucumber, mixed leaves & tartar sauce £9

Buffalo cauliflower wings, with vegan ranch dressing (vg) £7

Fondue for two: Somerset camembert, olives, chutney & sourdough (v) £16

Charcuterie board: Cobble lane soppressata, fennel & garlic salami, cured pork loin with rocket, artichoke,
sundried tomatoes, sourdough & olives £24

The Captain’s Special

Mixed game pie, with buttered new potatoes, seasonal greens & gravy £17

From the Deck

The Narrowboat burger, beef patty, cheese, pink onions, iceberg, burger sauce, with fries £16
Young’s beer battered cod, triple cooked chips, mushy peas, tartar sauce £17

Angus 28 day aged Sirloin steak, chips, tarragon & horseradish butter, watercress & vine tomatoes £25
Venison & apple sausages, mash potatoes, gravy & greens £15

Plant burger - vegan cheese, pink onions, iceberg, burger sauce, with fries (vg) £16

Pearl barley risotto, roasted pumpkin, pumpkin puree, spinach, sage oil & rocket (vg) £12.50
Chicken & black pudding pie, with mash, gravy & greens £17

Maple roasted sweet potato salad, roasted beets, pomegranate, pumpkin seeds & vegan feta (vg) £12
Venison burger, camembert, flat mushroom, baby spinach, mayo with fries £16

Vegan cottage pie, with sweet potato mash & seasonal greens (vg) £13

Pan fried bavette steak, Cajun shrimp sauce, tenderstem broccoli & triple cooked chips £18

Pan fried trout, with courgette & spinach gnocchi, with dill & white wine sauce £20

Sides

Mac & cheese (v) £4

Tomatoes, red onion, cucumber, olives & feta salad (v) £5

Sweet potato fries, with smoked paprika & creme fraiche (v) £5.50
Roasted beets, vegan feta & pomegranate (vg) £5

Padron peppers (vg) £4

Roasted romanesque broccoli, with tahini dressing & pomegranate seeds (vg) £5
Puddings

Bramley apple & blackberry crumble, with custard (gf, vegan option available) £6
Sticky toffee pudding, with vanilla ice cream £6

Strawberry & vanilla cheesecake, with strawberry coulis £6

Orange créeme Brulee £5.50

Cheeseboard: Shipston blue, Somerset camembert & Nantwich cheddar, crackers, celery & chutney £9

British farmers and producing fresh food sustainably.

Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. We‘re proud to be championing %
|
Tables of 6 or more are subject to a discretionary service charge of 12.5% B



