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French Onion Soup
crouton, cheese

Braised Pork Cheeks (GF)

leek purée, seasonal vegetable, jus

Cider Mussels (GFO) (supplement charge £2.50)

créme fraiche, smoked bacon, toast

Pan-fried British Scallops (supplement charge £3.50)

filo tart case, micro herbs, roe veloute, lardon

Braised Lamb Shank (GF)

mash potato, seasonal vegetable, jus

Pan-fried Cod (GF)

seasonal vegetable, white wine sauce

‘Vicars Gam'Venison Steak (GF) (supplement charge £3.50)

beetroot & shallot tarte tatin, jus

‘Vicars Game' 80z Sirloin Steak (GF) (supplement charge £3.50)

onion purée, thyme fries, burnt onion dust, jus
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Y 'y Apple Crumble
»“t'«'/ &y{z vanilla ice cream
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g : ) Chocolate Bread & Butter
¢ P // e custard cream
(// (‘Z Creme Brolée
\"” . fruit salsa, shortbread

(bl/ Selection of British Cheese (GFO) (supplement charge £2.50)

Peter’s Yard sourdough crackers, grapes, red onion chutney

2 COURSE £30
3 COURSE £37.50
add tea or coffee and after dinner chocolate for £2.50 per person
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