February Evening Menu

Starters & Small Plates

Homemade focaccia & olives with beef dripping butter (v, gf) £6.75
Chefs soup of the day with focaccia (vg, gf) £7.25
Whitebait & black garlic aioli (gf) £6.50
Baked feta with cherry tomato compote, toasted ciabatta £5.75
Lamb kofta, tortilla, tzatziki, pickled shallots & pomegranate £8.50

Creamed mushrooms on focaccia, poached egg £6.75

Mains
Corn fed chicken breast, cheddar potato croquette, sweetcorn miso puree & butter chicken sauce £21.95
Roasted carrot, broccoli, chickpea & quinoa salad with Tahini style dressing (vg, v) £13.50 Add halloumi for £3
Beer battered haddock fillet, twice cooked chips, garden peas. Add tartare sauce or curry sauce for £1 (gf) £12.50/£17.50
Steak & stilton pie, mash, seasonal greens & red wine gravy £19.50
7oz fillet steak, Brixworth pate, spinach, field mushroom & fries, diane sauce £31.95
Lamb dhansak curry, spiced almond & raisin rice, cucumber & tomato salsa, tzatziki & poppadom £19.95
70z beef burger, chorizo jam, burger sauce, cheddar, gem, tomato, in a brioche bun, slaw & fries £16.95

100z bavette steak served medium rare, with fries, watercress & battered onion rings (gf) £22.95
add peppercorn sauce £3.95 or garlic butter £1.50

Halloumi burger, mushroom, gem, tomato salsa, guacamole in a brioche bun, slaw & fries (v) £15.95

Fish pie (Salmon, smoked haddock & prawns) topped with mashed potato & tenderstem (gf) £18.95

Extras

Seasonal greens £4.50 Our awesome chips or £3.95 Roasted chantenay carrots  £4.50
skinny fries

Desserts
Cherry bakewell tart, clotted cream £6.95
Apple & blackberry crumble, vanilla custard £7.75
Steamed chocolate sponge, hot chocolate sauce & mint chocolate chip ice cream £6.50
Affogato, vanilla ice cream & double espresso (vg, gf) £5.75

Trio of cheese, millers toasted biscuits, grapes, celery & quince jelly (gf) £12.50

VG - a vegan option is available V — a vegetarian option is available GF — a gluten free option is available
Please let your server know if you have any food allergies



