ITHE KITCHEN

Two Courses £23 per person BITS & BOBS

S T A R T E R S House Baked Bread & Butter v £3.50

Gordal Olives v gf  £4.50

Cumbrian Pork Scotch Egg, Homemade
Chicory v gf £8 Brown Sauce £6

Duck Liver Parfait, Red Onion Marmalade, Welsh Rarebit Cheese Croquettes v £8.50
Brewers Platter £18.50

Snowdonia Black Bomber Cheddar,

Salt Baked Beetroot, Goats Cheese Curd,

Brioche £9.50

Cornish Mackerel, Smoked Aubergine Puree, Pork Sausage Roll, House Baked Bread, Scotch
Red Onion gf £9 egg, Coppa Ham, & Homemade Chutney
Soup of the Day & House Baked Bread ve £6.50 CAULIFL OWER

Cobble Lane Coppa & Peach £10.50 CHEESE

Welsh Rarebit Cheese Croquettes v £g cq
Chargrill Chorizo & Red Wine, Thyme & Honey £9.50

MAIN EVENT

Fish of the Day Market price CA:edejeSi(cvl? ]% fr(;.ga; I(i)f(l)ower

Roast Sirloin of Beef, Yorkshire

Pudding & Gravy H800 ROASTS SERVED WITH
Roast Chicken Breast, Stuffing, £18.00 Hisipi Cabbage ve gf

Yorkshire Pudding & Gravy Fine Beans ve gf

Mushroom & Chestnut Vol Au Ventve  £18.00 Carrot & Swede gf

Yorkshire Pudding

DESSERTS Roast Potatoes ve gf

70% Chocolate Fondant, Vanilla Ice Cream £10
Creme Brulee, Biscotti £8.50

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice cream £8.00
Snowdonia Black Bomber Cheese, Watercrackers, Date Chutney £7.50

Affogato, Biscotti £6.00 Add Amaretto £2.50

Menu items listed with * can be made vegan on request. We have gluten free yorkshire Puddings and gluten free gravy available on request- please ask your server.
Please advise your server if you have any allergies or require information on ingredients used in our dishes. All prices include VAT at the present rate. Menu is subject to change.



