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STARTERS

Soup of the Day (DFA/GFA/VG/VeA) - £8

with rustic bread

Ham Hock Terrine (GF) -£I11
with turmeric pickled cauliflower and a cheese crisp

Duck Liver on Toast (DFA/GFA) - £11
with date ketchup

Smoked Salmon Rillette (GFA) - £10

with pickled cucumber and rape seed oil croute

MAINS

6oz Fillet Beef Wellington -£40
with mash, greens, confit tomatoes and red wine sauce

Curried Monkfish Wellington - £34
with tenderstem and a yellow Thai curry sauce

Vegetable Pithivier Wellington (VeA)- £22
with mash, roast root veg and vegan gravy

Friday 3" November

¢ Pre-order essential by the 10" November X
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DESSERTS

WinterBerry Pavlova (GF) - £10
with chantilly cream

Pcanut and Salted Chocolate Tart- £11
with raspberry sorbet

Steamed Treacle Pudding -£10

with creme anglaise

| Artisan Cheeseboard (GF) - £14
with chutney and cheese biscuits

Friday 3" November

4 Pre-order essential by the 10" November )
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	Wellington Night
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	Soup of the  Day (DFA/GFA/VG/VeA)  - £8
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	Ham Hock Terrine (GF) -£11
	Duck Liver on Toast (DFA/GFA) - £11
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