STARTERS  SOUSED HALIBUT & SAMPHIRE |0
POTTED PORK WITH RHUBARB & GINGER CHUTNEY 9
DEVILLED LAMBS KIDNEYS & DRIPPING TOAST 9
WOOD ROAST APRICOTS, GOAT CURD & ROCKET 10
GRILLED SARDINES, TOMATOES & GREEN SAUCE 9
FINE BEAN & TOMATO SALAD 9

MAINS RABBIT & POTATO PIE |7
LIVER & BACON WITH CABBAGE 19
RAINBOW TROUT & SORREL WITH FENNEL-POTATO 19
ROAST CHICKEN & TEWKESBURY MUSTARD |9
BARNSLEY CHOP & RUNNER BEANS 25
SAUSAGES & MASH WITH ONION GRAVY |7
MUSHROOM PITHIVIER |6

SIDES NEW POTATOES ¢ CHIPS « CABBAGE & BACON * SEASONAL VEGETABLES *MINTED PEAS 6
Q&B PICKLE * PICCALILLI * HOUSE PICKLES * FARMHOUSE COLESLAW 4

PUDDINGS CHOCOLATE CAKE 8
PEACH PIE & VANILLA ICE CREAM 8
STICKY TOFFEE PUDDING 8
WILD BLUEBERRY CHEESECAKE 8
HOMEMADE ICE CREAM 2 PER SCOOP

WILD CHERRY * CHOCOLATE HAZELNUT * STILTON * WHISKEY-GINGERBREAD *
VANILLA BEAN * STRAWBERRY-BLACK PEPPER ¢

A SELECTION OF FINE BRITISH & CANADIAN CHEESE
SINGLE PIECE 6 OR THREE FOR | 6

PLEASE ALSO SEE OUR BLACKBOARDS
FOR OUR BAR MENU



