\. Bar & Kitchen

Nibbles
Mini Sourdough Loaf with Smoked Butter 2.50
Pea Bhajis with mint yogurt 3.00

Kale & Parmesan Hummus with crunchy Summer Vegetables 3.50

Starters

Soup of the Season - topped with rosemary croutons, drizzled with herb oil, served with
toasted sourdough 4.95

Crab-cakes - with cucumber & rapeseed emulsion 6.95
Flat Iron Tartare — served with egg yolk puree, pickled shallot & focaccia crouton 6.95

Marinated Tomatoes & Courgette with goat’s cheese, tomato essence & pumpkin seeds (V)
6.50

Mains

The Dirty Seed Burger — topped with bacon, cheese & all the trimmings — single pattie 12.95
—double pattie 14.95

Slow Braised Shin of Beef- served with shallot puree, truffle & chive chips & fine beans 15.95

Buttermilk Chicken Classic — Buttermilk Fried Chicken served with chips, slaw, corn on the
cob, BBQ sauce and hot mayo 13.95

Buttermilk Chicken Gourmet — Buttermilk Fried Chicken served with mashed potato, gravy,
fine beans & buttermilk biscuits 14.95

Hake Fillet with minted pea puree, lemon confit, beer pickled onions, crispy potato & a
warm tartare sauce 14.95

Veggie

Spiced Falafel Burger — with minted yoghurt, sliced tomato & gem lettuce served with sweet
potato fries 12.95



Superfood Salad — tender stem broccoli, radish, avocado, spinach, quinoa with puffed wild
rice & seeds, crispy kale and finished with chilli dressing 11.95 (Add grilled Halloumi 2.50)

Sides

Seasoned Chips 3.00

Garden Peas with mint butter 2.00
Red Cabbage Slaw 2.00

Crispy Kale 2.00

Sweet Potato Fries 3.50

Fine Beans 2.50

Spinach 2.50

*Please let us know of any allergy or dietary requirements prior to your order. Please note that garnishes are
subject to change. For any queries please call us on 01785 818925



