
Market Menu -  (September 12th) Sample.

Baked Wild Mushroom Raviolis, Parmesan & Rocket 

Grilled Cornish Sardine Tartine, Gremolata, Olive Oil

Ham Hock & Foie Gras Terrine, Piccalilli

Pan Fried Goats Cheese, Beetroot, Chicory & Honey

Today’s Soup 

Beer Battered Market Fish, Mushy Peas, Homemade Chips & Tartare

Courgette, Plum Tomato & Black Olive Tart, Goats Cheese Fondant, Basil 

Chargrilled Aged Ribeye, Chips, Rocket & Red Onion Salad & Béarnaise 

Chicken Jambonette, Wild Mushrooms & Glazed Sweetbreads

Homemade Pork Faggots, Carrots & Onions, Mash & Guinness Gravy

Classic Vanilla Crème Brulee

Warm Double Chocolate Brownie, Blacked Cherry Rippled Ice Cream

Crispy Profiteroles, Malt Chocolate Ice Cream & Praline 

Today’s Cheese, In Perfect Condition

Late Season Berry & Apple Crumble, Vanilla Custard 

LUNCH Two Courses 13.95 Three Courses 16.95

DINNER Two Courses 16.95 Three Courses 19.95

Mercury Offer Two Courses 10.00
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