Starters

Goats cheese brulee with black olive biscuit, spiced pear and an onion and thyme marmalade £6.95
Fresh mussels in a Malaysian curry sauce, with toasted homemade bread and peanut masala butter £7.95
Pressed ham hock and parsley terrine with courgette piccalilli and apple fritters £7.95
Sauteed calamarl and tiger prawns with Asian trinity and a light sweet and sour dressing £9.95
Fresh ravioli of langoustine on a morel and spinach fondue with a pink peppercorn and saffron veloute £8.95
Carpaccio of Scottish venison with rocket and pecorino salad, cherry tomato and chilli compote £8.50
Soup of the day £4.25
Classic Caesar salad/ Chicory House Salad £4.95

Caprese salad topped with fresh basil, balsamic vinegar and the finest virgin olive oil© £5.95

Main Courses

Mint crusted noisette of lamb with rosemary and thyme rosti, creamed cabbage and celeriac and a red wine and horsradish
jus  £18.95

Duo of Pugh's piglet: - confit of sage porcetta and crisp belly pork with an apple and mincemeat tart tatin, stilton and walnut
filled roast potato and a claret and sage reduction £18.95

Salt and pepper Barbery duck breast on a winter casserole with red cabbage fondue and mulled wine reduction £16.95
Lightly curried medallions of monkfish with a mussel chowder and coconut scented rice  £16.95

Aberdeen Angus sirloin steak topped with a pepper butter and served with pont neuf, stilton stuffed Portobello mushroom
and homemade ketchup £22.95

Roasted breast of corn fed Goosnargh chicken on delicately spiced puy lentils with confit carrots and parsnip crisps  £14.
@5

Saddle of rabbit stuffed with wild mushrooms and herbs, wrapped in pancetta on a cashew nut risotto with morel crean and
roasted beetroot £15.95

Seared tuna fillet on pumpkin and potato panzarotti topped with roasted scallop and prawns with a red currant and white
wine jus £17.95

Desserts

Home-made Desserts £5.95

Orange and lemon posset with crys _':':'
Three chocolate terrine with coffee saut
Selection of home made ice creams and s

Sticky toffee pudding with bu



