

The Narrowboat	



Starters & Sharers
Bread & olives (vg) £6.50 (853kcal)
Carrot & coriander soup, sourdough bread (vg) £6.50 (652 kcal)	
Chicken liver parfait, rocket & sourdough toast £10.00 (489kcal)
Truffled mushrooms on toasted sourdough, watercress (vg) £11 (489 kcal)
Apple, celery & walnut Waldorf salad (vg) £8 (281kcal)
Fondue for two: baked Somerset camembert, olives & sourdough bread £18 (1270kcal)

Captain’s Special
Kent Lamb Cutlets, crushed celeriac, purple sprouting broccoli, garden peas & mint sauce £22 (553 kcal)

From the Deck
The Narrowboat Burger: Beef burger, beer onions, cheese, iceberg, pickles, ketchup, mayo & fries £17 (1196kcal)
Fish & Chips: Beer battered cod, triple cooked chips, tartare sauce & mushy peas £18.50 (1003kcal)
Pork & chorizo sausages, mash potatoes, gravy & greens £15.50 (931kcal)	
Breaded chicken escalope, fried heritage egg, shaved fennel salad & fries £17 (616kcal)
West Country Sirloin steak, triple cooked chips, wild garlic butter £32 (1365kcal)
Plant Burger: Plant burger, beer onions, cheese, iceberg, pickles, ketchup, mayo, fries (vg) £15.50 (1003kcal)
Roasted sweet potato salad, roasted beets, vegan feta & pomegranate seeds (vg) £14 (251kcal)
Courgette, lentil, broccoli & feta salad (vg) £14 (531kcal)

Sides & Snacks
Triple cooked chips £4 (585kcal)
Fries £4 (728kcal)
Mac & cheese, parsley crumb £5.50 (1144kcal)
Tomatoes, red onion, cucumber, olives & vegan feta salad (v) £5 (493cal)
Purple sprouting broccoli, preserved lemon & vegan feta (vg) £6 (195kcal) 
Farmhouse Pork Scotch egg, HP sauce £6.50 (602kcal)
Farmhouse pork sausage roll, piccalilli £6.50 (612kcal)

Puddings
Apple & raspberry crumble, custard (vg & gf option available) £8 (646kcal)
Sticky toffee pudding, vanilla ice cream £7.50 (914kcal)
Lemon tart, crème fraiche £8 (392kcal)
Salted caramel brownie, vanilla ice cream & chocolate sauce £8.50 (880kcal)
[bookmark: _GoBack]Cheeseboard: Lancashire blue, Somerset camembert & Aged cheddar, crackers, chutney, celery £10.50 (576kcal)


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 British farmers and producing fresh food sustainably.[image: ]
Tables of 4 or more are subject to a discretionary service charge of 12.5%
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