HOTEL

SNACKS
Bread

G FESTIVE SUNDAY

Warm Lovingly artisan sourdough, winter tarn salted butter £3

CHOOSE 3 SNACKS FROM THE BELOW FOR £15 OR £6 EACH

Crispy Squid

Crispy tarogoshi spiced
squid, soy & chilli dipping

Buttermilk Chicken

Arancini
Butternut squash & sage

] ] , arancini with a truffle

sauce (gf.df) CrlsEy fried chicken breast, mayonnaise (V)

ot honey, jalapefio

Croquettes mayonnaise Taramasalta

BBQ beef brisket croquettes, P Smoked cods roe dip,
horseradish mayonqnaise . Ollv¢5 o seeded crackers
Gordal pitted olives, guindilla .
Almonds chilli (gfv) Frickles

Baked almonds finished in a

smokey seasoning (gfv).

STARTERS

Fried pickles, smoked paprika,
sriracha mayonnaise (v,df)

Soup Salmon Parfait
Spiced carrot & red lentil soup, Salmon fishcake, lemon & dill Chicken liver parfait, smoked onion
lovingly artisan sourdough, winter mayo, fennel salad

tarn butter (vgfa df) £8

Terrine

Chicken leek and apricot terrine,
tarragon emulsion sourdough (v.gfa)

MAIN

Local Roast Beef (Served Pink)

Tom Stephenson rump beef, served with
creamed potato, roasted potatoes, cauliflower
cheese, honey roasted carrot, buttered
cabbage, Yorkshire pudding, gravy (gfa, dfa)

Roast Cauliflower ‘Steak

Served with creamed potato, roasted
potatoes, cauliflower cheese, honey roasted
carrot, buttered cabbage, Yorkshire pudding,

gravy (v, gfa dfa)

Roast Turkey

Roast turkey breast & leg, pigs in blankets,
honey roasted carrots, creamed potato, roasted
potato, braised red cabbage, sage & apricot
stuffing, sprouts with chestnut & bacon, jus (gf)

COURSE

SIDES

jam, savoury granola, Iovin%Iy
artisan toasted sourdoug

Soufile

Twice baked cheddar souffle,
parmesan cream (v, gf)

Fish & Chips

Beer battered cod, handcut chips, choice of
mushy peas, tartare sauce or curry sauce or
choose all 31 (df)

Risotto

Aborio risotto rice, wild mushrooms, Parmesan,
creme fraiche (v gf.dfa)

Sausage & Mash

WMH butchers Pork, maple & chilli
sausage, creamed potato, braised red
cabbage, tenderstem, crispy onions, jus

Beef Burger

Beef patty, smoked onion jam, blue cheese,
truffle mayonnaise brioche bun, handcut
chips

Handcut Chips or Skinny Fries | Onion Rings | Buttered Creens |. All £4 . Cauliflower Cheese £5 | Truffle &
Parmesan Chips £5

Please ask to see our separate dessert menu

1 Course £20 | 2 Course £26 | 3 Course £32

This includes starter, main & dessert (seperate menu). Pre-starters /Snacks not included.

V- Vegetarian |GF- Gluten Free | DF- Dairy Free | GFA/DFA- can be adapted to be Gluten Free/Dairy Free

PLEASE MAKE US AWARE OF ANY DIETARY REQUIREMENTS PRIOR TO ORDERING.

AN OPTIONAL 10% SERVICE CHARGE WILL AUTOMATICALLY BE ADDED ONTO THE BILL.
PLEASE SPEAK TO YOUR SERVER IF YOU WISH TO OPT OUT. 100% OF THE SERVICE CHARGE AND CASH GRATUITYS ARE EVENLY
SPLIT BETWEEN ALL EMPLOYEES.



