SAMPLE MENU

Our menu is seasonal and crafted with the freshest ingredients available. Dishes and prices may change to

reflect what’s in season.

Small Plates
Rise Bakery breads, sun-blushed tomato butter ¥ ¢/ 9
Ham & pork belly croquettes, saffron aioli 9
Olives, guindillas, pickles, sun-blushed tomatoes, rosemary & orange oil V¢ ¢° 7
White bean & smoked almond hummus, garlic croGtes, sourdough Y¢ &7 9
Smérgédsbord ~ a portion of all the above small plates 19.50
Light Bites
Goat’s cheese soufflé, beetroot purée, chicory salad 14
Lyme Bay Dived scallops, hazelnut butter, chorizo crumb ¢/ 16
Tete Fromagee (brawn) sauerkraut, sourdough and raisin puree 12
Whipped ricotta, crown prince squash, roasted carrot, pine nuts & shallot ¢ 12
Salads
Smoked chicken and bacon Caesar Salad, crottes 18
Waldorf salad Y@ ¢ 16
Entrées
Pork, fennel & taleggio lasagne, Napolitana sauce & salad 24
Pan-fried fillet of halibut, sauteed new potatoes, tenderstem, bourride sauce ¢ 32
Smoked haddock, salmon & king prawn fish pie, parmesan mash & buttered green beans ¢ 26
Whole grilled bream, greek salad & new potatoes °° 29
Cider, dill & samphire battered fish, fries, tartare sauce, minted pea pureé °° 19.50
Bavette steak, béarnaise sauce, salad, fries 28
Wild mushroom & hazelnut risotto, parmesan & mascarpone ¢° 26
Sides
Fries, truffle & black garlic mayonnaise ¥ 6 Sauteed new potatoes, garlic butter V°
Roasted root vegetables V¢ ¢F 6 Macready’s seasonal salad ¢ ¢
Desserts

Chocolate & hazelnut mousse cake, white chocolate cream, vanilla ice cream v 9
Spiced apple & berry crumble, clotted cream ice cream ¥ 9
Sticky toffee pudding, toffee sauce, vanilla ice cream v 9
Selection of local cheeses, crispbreads, quince jelly 9
Chocolate & hazelnut torte, raspberry sorbet, raspberry coulis v 9
Ecco Gelato ~ vanilla, chocolate, salted caramel, lemon, and/or raspberry  V6© &% 3 per scoop
Affogato ~ vanilla ice cream, Bean Shot espresso v 7 7
Sgroppino ~ lemon sorbet, prosecco, vodka 9
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