daily menu
	½ dozen maldon rock oysters; shallot & cabernet sauvignon vinegar
	
	
	
	12.00

	Ploughmans platter: ham, chicken liver pate, lancashire cheese, chutney, homemade bread, caperberries
	
	
	
	11.00

	Spring minestrone soup with tagliolini, mint
	
	
	
	4.50

	Chicken liver pate, sea salt, chutney, toast
	
	
	
	6.50

	Lyme bay dorset crab with rocket, ginger, chilli, honey, soy & sesame dressing
	
	
	
	8.50

	Buffalo mozzarella with roasted fennel & balsamic reduction
	
	
	
	8.00

	Cheddar & caramelised red onion tart
	
	
	
	6.50

	Mixed vegetable mezze
	
	
	
	8.50

	
	
	
	
	

	Pan fried whole seabream, sauteed spinach, raisins, pinenuts, sweet potato, madeira reduction
	
	
	
	14.50

	Salmon fillet with sesame crust, raw beetroot, bean sprout & lentil salad, vinaigrette
	
	
	
	12.50

	Purple sprouting broccoli & spinach risotto with almond pesto & rocket, parmesan
	
	
	
	10.50

	Homemade tagliatelle with rabbit ragu, parmesan
	
	
	
	11.50

	Spicy Italian sausages with puy lentils stew
	
	
	
	10.50

	Confit duck leg with sweet potato mash & courgette, plum sauce
	
	
	
	14.70

	
	
	
	
	

	
	
	
	
	

	Mixed leaf salad Patatas alinadas
	
	
	
	3.50

	Rocket & parmesan, balsamic reduction Green beans
	
	
	
	3.50

	
	
	
	
	

	
	
	
	
	

	Fruit plate with greek yoghurt, honey
	
	
	
	6.50

	Pannacotta with rhubarb coulis
	
	
	
	4.50

	Baileys affogato
	
	
	
	6.50

	Baked vanilla cheesecake, cranberry jam
	
	
	
	4.50

	Salted caramel ice cream with toasted sesame seeds
	
	
	
	6.50

	Chocolate truffles with raisin & hazelnut
	
	
	
	4.50

	Montgomery cheddar, oat biscuit, apple & sultana chutney
	
	
	
	7.50

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	Sweet wine, port 
	
	
	
	

	
	
	
	
	

	Graham Beck Rhona Muscadel 
	
	
	
	6.00

	VinSanto Tegrino Leonardo with cantuccini 
	
	
	
	8.80

	Taylors 10 years old Tawny port 
	
	
	
	6.
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