LUNCH

BAR BITES

Smoked salmon croquettes, soft egg dip £39%° Prawn tempura, sweet chilli sauce £4°
Vegetable tempura £3% Welsh rarebit £4°%°
Hand cut chips & bloody Mary ketchup £4°° Fish goujons £4°°
Marinated olives £4°° Salt & pepper squid £6°
Homemade pork rolls, HP Sauce £4% Selection of British cheeses, chutney, £9°%°
AUTUMN SALADS SANDWICHES  Served on focaccia with triple cooked chips
Chicken Caesar salad £7 1 £13 Artichoke & ricotta £77°
Lobster Caesar salad £9/£15 Chicken & bacon £77°
Warm beetroot, goat’s cheese pop, micro salad £8/£14 Crayfish & Mary Rose sauce £7°°
Ring carrot, Gala apple, pomegranate seed, £7/£13

honey & Dijon mustard dressing

STARTERS MAINS

Red kuri squash soup £5% The Admiral Codrington’s burger £14”
Diced squash & apples 180g rare breed beef, brioche bun, slaw, Cheddar, bacon
Dressed Portland crab £87" Fish & chips €137
Mayonnaise, lemon, rye bread Ale battered haddock, chips, mushy peas, tartar sauce

Ham hock ballotine g6 Sharpham Park spelt 127
Crumbled walnut, prune & brandy purée Diced autumn vegetables, truffle

Salt & pepper squid . 8 Line caught sea trout £15”
Green chilli, spring onion, coriander, nuoc cham Pak choi, roast salsify, crayfish vinaigrette

Grilled pole beans salad £6™

Chorizo, roasted onion, grilled green peppers

West Mersea rock oysters ~ £4%/ £9%/ £14%/ £19%
Red wine vinegar, shallots, lemon, rye bread (3, 6, 9 or 12)

Roast autumn vegetables £127
Truffle ricotta, almond flakes

Lobster & salad £16™

Shellfish dressing, artichoke crisp

GRILL Served with French fries, watercress & Béarnaise Portland crab linguine ¢130
250g Devon Ong]et aged " days £16'00 Chilli butter, chive cream cheese

o Confit duck leg £127
250g Black Angus sirloin aged 28 days £16 ) Crushed swede, cavolo nero, red wine jus
ON THE SIDE
Roast squash o Pak choi o Orange glazed carrots o Cheesy chips o Truffle mash o Green beans o Chips £3°°

Macaroni & cheese



