RESTAURANT

Starters

Gilt Head Bream / Sourdough / Celeriac Remoulade
Ce/D/E/F/G/Mu/Sd

Spiced Cured Duck / Chicory / Blackberry
Ce/Mu/Sd

Soup of the Day
(VOA)Ce/D/G

Autumn Walled Garden Superfood Salad
(VE)Ce/Mu/N/Sd/Se

Mains

Tim Johnson’s Sirloin of Beef

or
Lamb Shoulder
both served with

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

Butternut Squash Pie / Red Onion Marmalade / Pinenuts
served with

Creamed Potato / Bromham Vegetables
(VOA)Ce/D/G/Mu/Sd

Cornish Day Boat Fish / Cullen Skink / Mussel Scampi
Ce/D/F/Mu/Mo/Sd

Desserts

Ginger Cake / Caramel Sauce / Coconut Sorbet
(VE)G

Treacle Tart / Toasted Pecans / Pecan Ice Cream
D/E/G/N

Chocolate Mousse / Orange Sorbet / Marmalade Cream
D/E/S

Local Cheese Plate / Crackers / Chutney
Ce/D/G/Mu/Sd

Two Courses £50 | Three Courses £60 - including Tea & Coffee
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