RESTAURANT

Goanlag frunch W)

Starters

Beetroot Cured Salmon / Horseradish / Pickled Beetroot / Orange / Horseradish
F/S/Mu/Sd/Ce

Wiltshire Pork en Crotite / Plum Chutney
G/D/E/Sd/Mu/Ce

Soup of the Day
(VOA) G/D

Walled Garden Salad
(VE) N/Mu/Ce/Sd

Mains

Tim Johnson's Sirloin of Beef
or
Pork Belly
both served with

Yorkshire Pudding / Roasties / Bromham Vegetables / Cauliflower Cheese
D/E/G/Ce/Mu/Sd

Cornish Seabass / Crab Bisque / Smashed Ratte / Caper and Dill
F/D/Mu/Sd/Ce/C

Wood Roast Carrots / Barley / Feta / Spiced Pumpkin Seeds / Hazelnut
(VOA) G/D/N/Mu/Ce/Sd

Desserts

Chocolate Tart / Hazelnut Ice Cream / Candied Hazelnuts / Orange
G/E/D/S/N

Steamed Sponge / Cinnamon Ice Cream / Caramel Sauce
G/E/D

Berry Crumble / Cusrard
(VE)

British Isles Cheese Plate / Crackers / Chutney
G/Ce/D/Sd/Mu

Two Courses £40 or Three Courses £50

ALLERGEN KEY
(C) CRUSTACEANS, (Ce) CELERY, (D) DAIRY, (F) FISH, (P) PEANUTS, (G) GLUTEN, (L) LUPIN, (N) NUTS, (Mo) MOLLUSCS, (Mu) MUSTARD,
(S) SOYA, (SD) SULPHUR DIOXIDE, (SE) SESAME SEEDS, (E) EGG



