Nibbles

Olives £4.5 | Padron peppers £5

Sourdough focaccia, sundried tomato butter £4

Baked Camembert, onion marmalade, focaccia £16.5 THE

2 courses £27 | 3 courses £32 cA R:FE : 'SI' ERS

Small Plates

Cured Chalk Stream trout, pickled fennel, granny smith, tabasco aioli, avocado
Old spot pork, chicken & leek terrine, house chutney, focaccia crisps

Curried Jerusalem artichoke soup, crisps, sourdough

Pumpkin hummus, toasted seeds, spiced chickpea, toasted sourdough focaccia

Crispy pigs cheek, celeriac puree, apple & tarragon sauce

Mains

Hereford beef sirloin | Old Spot rolled pork belly | Roast chicken breast | Spiced squash wellington
served with roast potatoes, maple glazed carrots & parsnips, red cabbage, kale & Yorkshire pudding
Carpenters burger, mature cheddar, bacon & burger sauce, served in brioche with fries

Roast aubergine & parmesan schnitzel, tomatoes, basil pesto, fries

Beer battered haddock, triple cooked chips, tartare sauce, minted garden peas & curry sauce

Lentil & harissa moussaka, chargrilled radicchio & grapefruit

Sides £4.5

cauliflower cheese, crispy onion, chives V' | chilli & garlic fried chard | roast potatoes
fries GF | triple cooked chips GF | rocket, vine tomato & sumac salad

Desserts

Sticky toffee pudding, salted caramel sauce, vanilla ice cream
Chocolate orange tiramisu

Pear bakewell tart, gingerbread, apricot jam, cinnamon ice cream
Pavlova, winter spiced fruit, lemon curd & vanilla ice cream

Affogato, espresso & vanilla ice cream

Ice Creams & Sorbets

Finest vanilla pod | Strawberries & cream | Traditional chocolate | Salted butter
caramel Summerdown Farm mint choc | Vegan vanilla | Cinnamon Biscuit
Sherbet lemon | Cammas Hall raspberry | Cammas Hall blackcurrant

Vegetarian Vegan Gluten Free DF Dairy Free A Available N Contains Nuts
Please let a team member know of any allergies or dietary requests

An optional 10% service charge will be applied to your bill



