THE

ALMANACK

Starters
Summer Soup of the Day 5.00

Dressed Brixham Crab, Spring Onion & Tomato Salad,
Preserved Lemon Dressing 8.00

Laverstoke Park Mozzarella, Heritage Tomato & Basil Salad 6.00

Free-range Chicken, Pistachio & Serrano Ham Terrine,
Pickles & Cucumber Salad 6.75

Either / Or

Grilled Halloumi, Sun-dried Tomato & Toasted Almond Salad,
Basil Dressing 6.25/12.00

Superfood Salad of Hot-smoked Salmon,
Avocado & Cucumber Salad, Lemongrass & Chill Dressing 7.00/13.50

Free-range Duck & Crunchy Vegetable Salad,
Toasted Cashews & Oriental Dressing 7.75/14.50

Mains

28 Day Dry-aged 8oz Rump Steak, Chips, watercress Salad, Café de Paris Butter
19.75

Thai Fish Cakes, Red Pepper & Coconut Sauce, Coriander & Rocket Salad 14.50

Roasts
Aubrey Allen’s Rump of Beef 13.50
Jimmy Butlers Free-range Pork 13.50
Cornish Leg of Lamb 13.50
Lentil Nut Roast 12.50
Half a Roast Free-range Chicken 15.50

All Roasts served with Roast Potatoes, Seasonal Vegetables, Butter Nut Squash Carrot Purée, Yorkshire

Pudding & Lashings of Gravy
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