RESTAURANT, ROOMS & WEDDINGS
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Beetroot & heritage potato salad, watercress & grilled mackerel/halloumi £1250/  £14%
Warm free range chicken salad, walnuts, artichoke hearts, baby gem, spiced honey dressing £14
Crispy salt & pepper squid, coriander, chillies & fresh lime £6°
Salmon, lemon & tarragon fishcake, beetroot puree & wilted spinach £7
Homemade Scotch egg, green beans & almonds £8
Soup of the day, homemade crusty bread (v) £6°°

Scrdicks

Soup of the day, homemade salt beef & English mustard sandwich £11
Smoked salmon, horseradish & watercress £97°
Egg mayonnaise & mustard cress (v) £7°
Grilled open sandwich of camembert, cranberry, pear & walnut (v) £8%
Salt Marsh lamb rump, garlic aioli & cucumber, mint & coriander tzatziki £16

All sandwiches are made with homemade bread, served with mixed leaf salad & triple cooked duck fat chips

Clopsin
~—————
Tempura sole, minted peas, triple cooked chips & tartar sauce £15

Smoked ham hock & chicken pie, triple cooked chips, baby carrots & rich veal jus £15
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Perfect starter for two or main course for one

Our Light Lunch Tasting Board £19

Homemade scotch egg, salt & pepper squid, mackerel salad, camembert open sandwich & lamb rump sandwich

Vegetarian Tasting Board £16

Please ask for today’s selection

g;ﬂ@/ Sides £3°
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Homemade Blush tomatoes Duck fat triple Honey roast sweet
breads & mesclun salad cooked chips potato wedges

We would like you to know that some of our dishes may contain nuts and that we do not use genetically modified food products.
Please notify us of any food allergies. All of our prices include VAT. An optional service charge of 10% will be added to your bill.



