TWO COURSES for £12.50

Served Monday 12pm -10pm
Tuesday to Saturday 12pm - 6:30pm

Starters
Soup of the Day - See Blackboard
Warm Fish Goujons, Lemon Mayonnaise
Roast Field Mushroom, Spinach & Brie, Dressed Leaves
Salt Beef Croquettes, Celeriac Remoulade, Baby Leaves

Herb Pancake, Squash & Sage Stuffing, Goats’ Cheese Sauce
with or without Free-range Chicken

Grilled Cornish Mackerel Fillet, Warm Potato, Red Onion
& Cucumber Salad, Beetroot & Thyme Dressing

Mains
Tart of the Day & Two Salads - See Blackboard
Steak Frites - Aubrey’s Minute Steak,
Skinny Chips & Café de Paris Butter
IPA Battered Fish & Chips, Tartare Sauce & Peas
Roast of the Day - See Blackboard
Superfood Salad of Slow-roasted Shallots & Roots, Broccoli,
Pearl Barley & Pumpkin Seeds, Honey, Lemon & Soy Dressing
Thai Green Vegetable & Baked Tofu Curry,
Basmati Rice, Roti Bread

Enderby Smoked Haddock Rarebit, Tomatoes,
Buttered Leeks & White Wine Cream

Puddings
Pie of The Day — served at the table with fresh cream

Warm Sticky Flapjack, Poached Figs,
Pecan & Brown Butter Ice Cream

Bakewell Tart, Clotted Cream
Salted Caramel Cheesecake

Jude’'s Free-range Ice Creams & Sorbets
(Vanilla, Chocolate Orange, Pecan & Brown Butter
or Banana Ice Creams, Raspberry or Mango Sorbets)

Smidgen of Cheese (Choose one of our cheeses served with
Apples, Celery, Fig Chutney, Water Biscuits & Rye Wafers)

ADD a third course or any EXTRAS for £3

Chips or Skinny Fries 125ml glass of

Baby Jackets & Sour Cream Sauvignon Blanc or
Ladera Verde Merlot
Savoy Cabbage,

o B EEmeliis Large Bottle of Still or

Sparkling Belu Mineral Water
Rocket & Parmesan Salad,
Balsamic Dressing

Allergens: before ordering, please speak to one of our team if you want to know about our ingredients.



