PR e 5
LUNCH MENU
NIBBLES
£4 ecach
PORTHILLY OYSTER
Cucumber & Dill Granita/Tempura with Tartare
sauce
SUMMERHOUSE FOCACCIA
NOCELLARA OLIVES
SMOKED ALMONDS

LIGHTS
HAM HOCK SCOTCH EGG £8
Picco|i||i, Crispy Soge
HONEY ROASTED PARSNIP SOUP £7
Crispy Salted Chickpeas
GREEN CHILLI & CORN CHOWDER £9
Doy boat Shellfish, Crus’ry Bread
CANDIED WALNUT & CRANBERRY PORK GALETTE £9
Cauliflower & Rosemary Puree, Cranberry Ketchup

MAINS

BUBBLE & SQUEAK RISOTTO £15
‘Toasted Almonds, Truffle Croutons, Soge, Crisp\/ Egg
FLAME GRILLED SPATCHCOCK POUSSIN £16
Creamed Spoqus & Bacon, Whiskey Butter
GRILLED MACKEREL JACKET £15
Truffled Potato Puree, Creme Fraiche, Caviar
SMOKE HADDOCK & LEEK PAPPARDELLE £16
Roasted Chestnuts, Parmesan, Chives
BAKED SALMON & CAPERS £18
Hot Fennel, App|e & Cronberry Slaw, Roasted Horseradish Potatoes

PLATTER

HONEY & CLOVE ROASTED HAM HOCK £18
Piccalilli, Garlic Flatbreads, Spiced Nuts, Hot Winter Slaw
ROSEMARY BAKED CAMEMBERT - £14
Cronberry Chu‘rney, Garlic Ciabatta, Spiced Nuts, ltalian Olives




