Set Menu (Mon-Fri 12-3)
2 courses £23 | 3 courses £26

Salt cod scampi, burnt leek aioli & watercress
Venison ragu, pappardelle & parmesan

Sticky toffee pudding, vanilla ice cream

Small Plates THE

House focaccia, sundried tomato butter £4 CARPENTERS
Olives £4.5 ARMS
Padron peppers £5

Salt cod scampi, burnt leek aioli & watercress £10

Pork & apricot paté en crotte, piccalilli DF £9.5
Seasonal soup, focaccia £6.5
Radicchio, blood orange, pistachio & fennel salad £7.5

Braised beef sausage roll, tomato & harissa DI £7

Sharing

Baked camembert, house chutney, focaccia £16.5

Charcuterie board, prosciutto, coppa, chorizo, parmesan, rocket, piquante peppers, focaccia £16

Sandwiches

Grilled toasties & game chips (monday-friday 12-3)
Eastern Gold beer battered haddock, tartare sauce & parmesan £10
House salt beef brisket, gherkins, emmental, wholegrain & crispy onion £12

Mature cheddar, vine tomatoes, basil pesto, cheese sauce £9

Mains

Smoked haddock & lincolnshire poacher pie, sprouting broccoli £19
Venison ragu, pappardelle & parmesan £19
Beetroot, feta & hazelnut tart, radicchio & fennel salad £14

Pan roasted cod fillet, baby leeks, white wine & mussel sauce £23

Wild mushroom risotto, parmesan & crispy onions £18

Chargrilled pork loin, house rub, nduja & bean cassoulet £19

Classics

Beer battered haddock, triple cooked chips, tartare sauce & garden peas £18

Beef burger, cheddar, bacon, burger sauce, brioche & fries £18.5

10 oz Rump/ 8 oz Sirloin Steak, fries or triple cooked chips, tomato, chimichurri, rocket £24/ £29
Sides

fries GI £4.5 | triple cooked chips GF £4.5 | rocket, tomato & sumac salad £4

chilli & garlic stem broccoli £4.5 | dirty posh chips £6 | peppercorn sauce £2.5

Vegetarian VG Vegan GF 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



