Whilst you decide…
Gordal Olives (Ve, GF)
£3.50

Selection of Hambleton Bread (V) £3.50
Wild garlic butter.

Honey Glazed Chorizo £5

Rosemary & Olive Focaccia £3.50

Sunblushed tomato, black olive crumb.

Black olive tapenade.

To Start
Soup of the Day (GF & Ve available) £8

Breaded Monkfish Scampi £10

Mushroom & tarragon, crème fraiche with thyme croutons

Tartar sauce, pickled fennel.

Beetroot Cured Salmon (GF) £11

Burrata (V, GF available) £9

Apple gel, horseradish mousse & dill pickled cucumber.

Tomato carpaccio, salsa verde & toasted focaccia.

Heritage Beetroot (V, GF) £9

Chicken Liver Pate £10

Candied walnuts, goats cheese mousse, blood orange, chicory.

Fennel marmalade, crispy fried shallots, toast.

To Follow
Treacle Cured Fillet Steak (GF) £33

Cumin Crusted Loin of Pork £22

Pomme puree, miso glazed carrot, morrell mushroom, green

Curried parsnip puree, onion bhaji, cauliflower steak, cumin

beans wrapped in pancetta, red wine jus.

& fennel yoghurt.

Great Easton Beef Burger (GF available) £20

Thai Green Curry (Ve available)

Cropwell Bishop Blue cheese, red onion marmalade,

Coconut rice, toasted coconut crumb.
Vegetable (Ve) - £17

cucumber pickles, fries, salad.

Monkfish & King Prawn - £28

Risotto Primavera (V, Ve Available) £18
Asparagus, broad bean, pea & courgette risotto, aged

Great Easton Lamb Leg Steak (GF) £24

parmesan, salsa verde.

Lamb-fat hashbrown, baba ghanoush, feta, charred
asparagus & spring onion jus.

Baked Cod Loin £24
Crab & parsley crust, king prawn, roasted new potatoes,

Duo of Venison £24

samphire, spinach & watercress velouté.

Rosemary & garlic marinated loin, mini venison pie, pomme
puree, caramelised roasted shallot, blackberry jus.

Steak & Ale Pie £20
Pan Seared Duck Breast (GF) £26

Pomme puree, spring greens, jus.

Sweet potato fondants, carrot & orange puree, crispy cavolo
nero.

On the Side £3.50
Hand Cut Chips
Skinny Fries

Seasonal Greens with hazelnut crumb
Rocket, Parmesan & Sun-Dried
Tomato Salad

