VIEW

RESTAURANT




SUNDAY LUNCH

MAIN COURSE 17.50 | 2 COURSES 24.95 | 3 COURSES 29.95

NIBBLES MAINS

MIXED BREADS, OIL. AND BALSAMIC, 3.50 PAN ROASTED KING OYSTER MUSHROOM
DUKKHA SEEDS chestnut mushroom hash, babyleeks,
MIXED OLIVES 3.00 pinenutand thyme crumb, truffle oil

SMOKED BEE TROOT AND 4.95 DOUBLE CHEESEBURGER
TOASTEDHAZELNUTS, streakybacon, gruyere cheese, tomato, gem,
FLATBREADS pretzel bun, slaw and fries  canbemade

FRIED WHITEBAIT, SAFFRONAIOLI - 4.50 BAT TERED HADDOCK
homemade tartar sauce, triple cooked chips,

STARTERS mushy peas

SOUP OF THE DAY SHALLOT TARTE TATIN
crusty bread andbutter stilton croquette, rocket andbalsamic salad

CHICKEN LIVER PARFAIT
pistachio granola, red onion chutney SIDES 450
andmini tinloaf

GARLIC CHESTNUT MUSHROOMS ON IIE&E&?KS TC;L'JPFSFLE RIS
TOASTED SOLRDOUCH

rocketandpecorino  canbe made BUTTERED TENDERSTEM BROCCOLI

SMOKED TROUT CAESARSALAD
whipped ricotta, toasted rye, softboiled egg, BUT TERED CHANTENAY CARROTS

watercress

PRAWN COCK TAIL DESSERTS
with buttered brown bread

BLACKFOREST GATEAU

ROASTS double chocolate brownie crumb, chocolate
mousse, cherry gel, kirsch cherries, micromint
SIRLOIN OF BEEF PANPERDU

CHICKEN SUPREME candied orange, orange andmint salad,
toastedhazelnuts

PORKBELLY
all served withbutter roastedpotatoes, VANILLA CHEESECAKE
mixed greens, carrot and swede puree, mulled pear, Biscoff crumb

Yorkshire puddlng andveal gravy  canbemade

APPLE AND PLLUM CRUMBLE
WINTER VEGE TABLE PITHIVIER vanillaice cream
served with roasted new potatoes,

mixed greens, carrotand swede puree STICKY TOFFEE PUDDING
andvegetable gravy honeycomb ice cream, honeycomb

ICE CREAMSELECTION 6.00

4CHEESE SELECTION 12.00

apple and sultana chutney, flavoured
crackers, grapes canbemade




