(e

MARK G

PUBLIC HOUSE WITH DINING

MOTHERS DAY

LEEK & POTATO SOUP 9

Wild Garlic O1l . Crispy Leeks . Crusty Bread

TEMPURA SOFT SHELL CRAB 15

‘Wasabi Mayonnaise . Crispy Seaweed . Sesame Chilli & Lime Dressing . Pickled Radish

GREENLAND PRAWN BRUSCHETTA 14

Pickled Cucumber . Bloody Mary Sauce

HAM HOCK & PARSLEY CROQUETTES 12
Dijon Mustard Aioli
BEETROOT HUMMUS 9
Honey . Dukkha . Tortilla Chips

SLOW BRAISED BEEF SHOUDER IN RED WINE 24
VEGETABLE NUT ROAST 19
Yorkshire . Roast Potatoes . Cauliflower Cheese . Roast Root Veg
ROASTED SKATE WING 32
Brown Shrimp & Caper Butter . Salted Chips . Samphire
LLOCH DUART SALMON 24
Warm Tartare Sauce . Samphire . Parsley Potatoes
SMOKED HADDOCK CHOWDER 28
Saffron Potatoes . Bacon . Greens
BEER BATTERED HADDOCK & CHIPS 21

Pea Ketchup . Tartare Sauce

BAKED BANANA & PEANUT BUTTER CHEESECAKE 10
Rum Sauce . Banana Ice Cream
BLOOD ORANGE POSSET 9
Poached Rhubarb . Shortbread
WARM CHOCOILATE BROWNIE 9
‘Warm Chocolate Sauce . Coffee Ice Cream . Candid Walnuts
BAKED CAMEMBERT 12
Chilli Flakes . Honey . Oregano . Artisan Crackers
AFFOGATO 7

Almond Biscuit . Espresso Shot

PLEASE NOTE A 109% SERVICE CHARGE WILL BE ADDED TO TABLES OF 10 OR MORE
DISHES MAY CONTAIN NUTS SOY & GLUTEN PLEASE INFORM A MEMEMBER OF STAFF
OF ANY ALLERGIES OR DIETARY REQUIREMENTS
DISHES & PRICES MAY CHANGE WITH OUT NOTICE DUE TO AVAILABLITY



