CVENING

bALLIMORES

Olives 4.95 Bread & Balsamic 4.95 Garlic Focaccia 5.95
1 Oysters 3.95 3 Qysters 9.95 6 Oysters 17.95
Chicken Chorizo Orzo Pasta 15.95 Soup of the Day with Crusty Bread 650
with Marinated Peppers
Salt & Pepper Squid 9.95
60z Steak Burger 15.95 with Roasted Garlic & Parsley Mayo
on Toasted Sesame Bun with Mustard
Mavo, Burger Sauce, Baby Gem Moules Mariniere with Crusty Bread  10.95
Lettuce, Tomato, Skin on Frics L
add Swiss Cheese 150 - Deep Fried Falafel 8.95
— Baba Ganoush, Crispy shallots, Tahini
Monk Fish Scampi 17.95 =
with Triple Cooked Chips, Mushy — Ham Hock & Chicken Terrine 8.95
Peas, Lemon Caper Mayo * with Piccalill
Roast Miso Cauliflower Steak 1695 Beef & Spring Onion Croquettes 9.95
with Beetroot & Squash Romesco Ratsu Curry Yoghurt
Sauce, Whipped Vegan Feta
- Severn & Wye Smoked Salmon 10.95
) Moules Mariniere 1895 Beetroot & Horseradish Caper Berrics
[ b 72
= with Skin on Fries
—  Sealood Linguine 18.95 Wilted Greens 5.9
— Musscls, Salmon, Haddock & Prawn Lo Creamed Spinach with Nutmeg 5.95
= with Wilted Spinach, Samphire - Truffle Parmesan Fries 0.95
Shellfish Cream & Garlic Bread = Skin on Fries 4.95
Pan Fried Sea Bass Fillets 21.95
l?ab)' Vegetables, Mustard & Taragon Sticky Toffee Pudding 7.95
Sauce Salted Caramel Sauce, Vanilla Ice Cream
Bone ll]‘ (,thl(C'l? Breast 18.95 Tremdle T 7.95
Potato & Bacon Terrine, Carrot Lemon & Lime Syrup, Clotted Cream
Purce, Chasscur Sauce ==
Ivs {Britich Steal — Madagascan Vanilla Bean Rice 2.9
Locally Sourced British Steaks . Pudding with Raspberry Jam
60z Rump 15.95 — o=
80z Sirloin 23.95 — Affogato Double Espresso 495
1607 Chateaubriand 64.95 with Vanilla Ice Cream
Peppercorn, Blue Cheese, Béarnaise 3.50 =
British Cheese Board 9.95
Al samedvih R e adet Sl Red Onion Marmalade, Apple, Celery &
Artisan Biscuits

Please speak to a member of staffif vou have any dictary requirements or allergics. Provenance, cuts, ingredients of dishes may

vary subject to supply. An optional 12.5% service charge added to all bills




