
  
   
​
Olives (gf, ve)  4.5 
Saucisson & cornichons (gf)  7.5​
Mackerel pate, rye crispbread and house pickles  9 

​

Chilli & garlic king prawns, bread and butter  10.5​
Spiced chicken skewers with tzatziki (gf)  8 
Grilled greens and stracciatella  (gf, v) 11.5 
Grilled corn with habanero & lime whipped butter (gf,v)  9​
​

Black label cheeseburger, mornay, burger sauce, pickles & lincolnshire poacher  13​
Stuffed aubergine with caponata, roasted potatoes, spiced chickpeas & herby 
yoghurt (gf, v) 14.50​
​

Crispy Lamb Belly 26​
Stuffed with oregano, garlic and rosemary​
Wild Mushroom & Leek Wellington (specify v or ve) 22.5​
Portobello, chanterelle & oyster mushrooms in a rich gravy, wrapped in puff pastry. 
Topped with tempura oyster mushrooms.​
​

All roasts are served with buttered greens, treacle & thyme glazed carrots, roast 
potatoes, a herb crusted Yorkshire pudding & gravy.​
​

Chips (gf, ve)  5.5​
Mixed salad (gf, v)  5.5​
Extra gravy (specify meat of veg)  3​
​

Basque cheescake  8​
 

All food prepared in a small kitchen, please inform us of any allergies. 
@gengellys  

 


