
A LA CARTE MENU
Starters

Cream of roasted cassava soup
with chipotle and smoked corn (V)

5.95

Chickpeas and roasted garlic gnocchi
with grilled artichokes and Taleggio cream (V) 

8.50

Smokey Bourbon BBQ glazed local beef short ribs
celeriac and rhubarb slaw with polenta chips and Stilton dip

10.95

Fried soft shell crab with Louisiana prawn Jambalaya rice
and burnt onion mayonnaise

 9.95

Pan roasted chicken livers with celeriac puree
   red cabbage pannacotta and parsley oil

8.95

(Our vegetarian starters can also be served as a main course)

To our guests: At The Old Bakery we take great care and attention to allergies and intolerances,
please let the staff know if you have any dietary requirements.



Main courses

Fresh fish of the day market availability
(Please ask your waiter for details)

Market price

Caramelised red onion tart Tatin with slow roasted cherry tomato tartar
smoked celeriac and goat cheese puree (V)

15.50

Local pork slow roasted in hay & white wine,
 pancetta potato gratin

 cinnamon braised apple and red cabbage with crispy pork popcorn
20.95

 Roasted local lamb shoulder with Provençal herbs,
 lambs liver, confit potato with wild mushroom duxelle 

18.95

Pistachio and tarragon stuffed pan fried quail
vanilla and honey roasted parsnips with caramelised prune jus 

17.25

Char grilled fillet of Scottish beef wrapped in Parma ham
with gorgonzola mousse, bacon lardoons mash potato

 with pink peppercorn beef jus and chips
£24.50

To our guests: At The Old Bakery we take great care and attention to allergies and intolerances,
please let the staff know if you have any dietary requirements.


