EVENING MENU
STARTERS
King Prawn Taco
King prawns in a crispy taco, sour cream dressing, tomato salsa, lime, avocado & shellfish mayo - £8.50

Ham and Black Pudding Terrine
Ham and black pudding terrine with apple chutney, bread crisps, and watercress - £7.00

Baked Goats Cheese and Parma Ham
Baked goats cheese, Parma ham, radicchio, orzo pasta and artichoke hearts - £7.00

Crispy Squid
Salt & pepper squid, spicy nduja sausage, basil and sun blushed tomatoes with a squid ink cracker - £6.50

Tandoori Lamb Kebabs (gf)
Homemade tandoori lamb kebabs with mint sambol & mango chutney - £7.50
Braised Pork Cheek (gf)
Braised pork cheek with celeriac remoulade and cider sauce - £7.50
Beer Battered Halloumi (v) (gfo)
Beer battered halloumi, with potato rosti, pea crush & mint yoghurt - £7.00

MAIN COURSES
8 Hour Braised Lamb Shank
Lamb shank with parsley & garlic pearl barley, roast parsnips, braise red cabbage & rosemary jus - £18.00

Sea Bass Fillets (gf)
Pan fried sea bass fillets with beetroot dauphinoise, roast celeriac, buttered spinach & beetroot dressing - £17.00
8oz Fillet Steak (gfo)
28 day dry aged fillet steak served with chunky chips, vine tomatoes & crispy onion - £26.00
10oz Salt Aged Sirloin Steak (gfo)
Aged in a Himalayan salt chamber for 42 days served with chunky chips, vine tomatoes & crispy onion - £23.00
Steaks available with Peppercorn, Blue Cheese or Mushroom & Tarragon Sauce - £3 each

Beetroot & Feta Burger (v)
Homemade beetroot & feta burger topped with gem lettuce and avocado dressing with herb salted fries - £12.50
Double Stacked Beef Burger (gfo)
Two 4oz homemade burger patties, F&G burger sauce, mature cheddar, smoked bacon and herb salted fries - £12.50
Fish & Chips (Gluten Free Batter Available)
Beer battered haddock, chunky chips, tartare and curry sauce - £12.00
Chargrilled Chicken (gfo)
Chargrilled chicken breast with herb salted fries and your choice of peppercorn, blue cheese or mushroom & tarragon sauce - £12.50
Seafood Linguine with Goats Cheese
King prawns, crab, squid, linguine pasta, tomato, chili, rocket and crumbled goats cheese - £13.00

Wild Mushroom Linguine (v) (ve)
Wild mushroom, spinach and pine nut linguine, white wine, garlic, caramelised shallots & chives - £11.00

ON THE SIDE
Herb Salted Fries - Creamed Peas & Bacon - House Salad - Chunky Chips – Creamy Mash – Braised Red Cabbage
(all side dishes £3.00)
(V) VEGETARIAN (V) VEGAN (GF) GLUTEN FREE (GFO) THIS DISH CAN BE MADE GLUTEN FREE ON REQUEST

