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THE NEVILL ARMS

MEDBOURNE

Nibbles
Braised Beef Fritters £8 Buttermilk Chicken Wings Cauliflower Cheese House Focaccia & Olives £8
Burger Sauce, Pickled £8 Croquette £8 Olive Oil & Balsamic
Cucumber Sticky Sesame Glaze, Onion Puree
Gochujang Mayo & Pickled
Ginger
To Start
Tomato Carpaccio £15 Salt Cod Croquettes £14 Ge.\me l.’ate or.1 Croute E 1
. . . . With Pistachio & Apricot
(V, GF Available) Sauce Gribiche, Crispy Chorizo Home Made Piccalilli
Salsa Verde, Kalamata Olive & Whipped
Feta Cigar Cured Trout £15 Black Pudding Scotch Egg £15

Dill Bellini, Horseradish Créme Fraiche,

Apple & Apricot Puree, Fennel
Pickled Beetroot, Wasabi Emulsion

Leek & Potato Soup £10 & Gherkin Salad

(V, Ve, GF Available)
Homemade Red Leicester Scone

To Follow

Mains

Chicken Caeser Salad £25 (GF Available)
Vegan & Vegetarian Option Available £20

Cornish Hake £25 (GF)
Miso Beurre Blanc, Charred Corn, Scottish Girolle
Romaine Lettuce, Anchovies, Caeser Dressing, Chicken Mushrooms & Roasted New Potato
Breast, Croutons, Crispy Bacon & Soft-Boiled Egg
100z Belted Galloway Ribeye Steak £42 (GF)
Roasted Field Mushroom, Plum Tomato, Peppercorn Sauce

Confit Duck Leg £23
& French Fries

Thai Green Noodles, Stir Fry Vegetables

Nevill Arms Double Patty Smash Burger £24
(GF Available)
Vegan Burger Available £22
Garage Bakehouse Brioche Bun, American Cheese, White

Garlic & Thyme Roasted Chicken Leg £ 26
Guindilla Pepper Buerre Blanc, Duck Fat Potatoes &

Rainbow Chard
Onions, Burger Sauce, Pickles & French Fries

Roscoff Onion Tart Tatin £22 (V)

Pan Roasted Stone Bass £26 (GF)
Goats Curds, New Potatoes & Watercress Salad

Nduja Butter Sauce, Steamed Mussels, Roasted Fennel,
Roasted New Potatoes & Lemon Aioli

Crab, Chilli & Lemon Risotto £25 (GF Available)
Croutons, Lemon Aioli, Chives & Watercress Great Easton Rack of Lamb £35

Braised Lamb & Onion Squash Charlotte, Squash

Puree, Red Wine Jus
Roasted Butternut Squash Curry £22 (Ve, V)

Green Curry Sauce, Thai Vegetables, Jamine Rice

On the Side £5

Roasted New Potatoes

Skinny Fries or Hand Cut Chips
Add Parmesan & Truffle Oil £1

Ve: Vegan

Duck Fat Potatoes £8
Aioli, Aged Parmesan

V: Vegetarian

Charred Tender stem Broccoli,
Chilli & Garlic

Heirloom Tomato Salad & Salsa
Verde

GF: Gluten Free

NB: Fries and Hand Cut Chips are cooked in a fryer where gluten may be present.
Although dishes can be made without nuts there are nuts present in the kitchen.

Please advise us on any dietary requirements.






