Emmfle Dinner Menn

Served 6.a5-5pm 7 days a week — tn our far, loange (dugs welcome) & restanrant private dining
available for groaps of & or mare)
Starters
Cream. of Wy carnt sop served, with hamemade bread £ 2¢
Goats cheese & chuwve sodfle with walmt & balsamie vinagreete salad £3.5¢
Venusm mr/m.c.a()(r, redevrrant J{eé[y, rocket & parmesan £8.5¢
Potted f(rrk & flack. pudding eotch quad’s 79 & omum prMj f£7.9¢
Spuced mussel stew with crup Greads & audy £6.s¢
Whithy fuhcakes, herbed shrump salad & tartare sance £7.2¢
Main Dishes
C/wgrd&% L(ryy/wm beet, hand cue p/\{ﬂ, B’ijgmn salad with Peppercorn sance
O'ramp £iz.00 or RUb-gye £22.00
Plaun Pudding breed belly purk, sweee red. cabbage, bramley apple sance, museard mash &
pmcHW £i6.9¢
Black. Sheep bactered Whithy hadduck, chunky chips, mushy peas & tartare sance £12.5¢
Trur of game — pan Fried venison hawnch, teal & widgeon, game c/w'yj, redevrent J{eély &
fread savce £19.5¢
Rovt vegetadle riseer with shaved parmesan & rcket £12.5¢
Bracsed Levisham lams shadder shepherd,s pie with a Founeawn’s Gold, glaze &
&[ﬂ/u/w‘ﬁ f 12.9¢
Twiﬂj; Additiomal Dishes
Shallww fried halihut, crab butter, baby spinich, white wine savce & braised potacves £22.00
Sioked haddock, 99 & leek. risottr £13.9¢
Salad of santéed squd, ventricing salami & ricket wieh grilled jersey royals & creme frawche £16.5¢
Pan fried seabass with timaty & tarragmn butter, santéed potatves & wild rickee £19.5¢

Cide dishes
Buttered brocedl with almands £2.9¢ Carret & swede mash £2.5¢
Hand oue DWJ f2.9¢  Roasted beetrot £2.5¢ Green salad £2.5¢

All meat exeept feathered or with antlers is from the G thger Plg



