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To Start

Daily soup bowl V 2.00

Cornish Fish chowder, basil oil 7.7 2

Swoked salmon and crab, baby spinach and pickled cucumber, and A lime dressing 6.7 2
Chicken liver pate, rRed onion marmalade, sour dough 6.00

Wild mushrooms on Toasted brioche, A fried hen'’s eqg, uffle dressingV 6.20
Glazed Goar’s cheese and red onion parcel, chilli jam, rocker salad V 6.0

Bubble and squeak, grilled bacon, sofr poached eqgg, sauce hollandaise 6.20/11.00
King scallops and leek 1art, crisp pancerma, beerroort dressing 7.7 %

Duck croguerte, celeriac and apple remoulade 6.7 0

Cornish mussels cooked in white wine, garlic, chilli and parsley 6.2%/10.50

(Main course mussels served with chips)

To follow

Beer barrered haddock, chips and minted mushy peas 11.00

Fillers of Dover sole, Tiger prawns, TARRAGON TAGliATElle, baby Gem, and A champagne saucel 2.720
Line-caught Seabass, crab crushed poratoes, red pepper, olive, and coriander ragour14.%0
Conrnish halibur filler, potato grarin, roasted fennel, cherry Tomatoes, bourguignon sauce14.70
Free range chicken breast, and A wild mushroom and black truffle risorro 13.%0

Char grilled venison haunch, poraro fritters, Savoy cabbage, parsnip and foie Gras puree 16.00
Rump of Oxfordshire beef, comage pie, sprout tops 17.70

Braised pork belly and cheek, wholegrain mash, caramelised apples 14.%70

Sun blush tomaro and spinach gnocchi, buffalo mozzarella, and a sage burrer V 1 1.00

Double baked srilton soufflé, braised red onion, rocker V1 1.00

Coie de boeuf of Oxfordshire beef, roasted mushroom and Tomaro, Triple cooked chips, béarnaise
OR GREEN PEPPERCORN SAUCE (2 persons) 7 7.00

8 oz Sirloin steak of Oxfordshire beef, roasted mushroom and Tomaro, Triple cooked chips,
béarnAise OR GREEN PEPPERCORN sAuce 17.9 %

Sides 2.0
Triple cooked chips Chawp porato Burered Spinach

Roasted roor vegerables and cumin Sprour Tops Tomaro and basil salad



