THE OLD STABLES




MAIN MENU

APPETISERS

FRESHLY BAKED MOZZARELLA, GARLIC & CHILLI LOAF

BAEY CHORIZO SAUSAGES
red wine honey [GF)

GARLIC & HERE MARIMATED GOATS' CHEESE PEARLS
lemaon oil [V, GF)

CREAM CHEESE STUFFED BABY RED PEPPERS (V, GF)
GORDAL OLIVES WITH ROSEMARY OIL (WM, GF)

WARM FOCACCIA & SOURDOUGH
balzamic oil & houmous (WVIN)

TO START

HaM HOCK & LAMCASHIRE CHEDDAR CROQUETTE
bestroot salad, créme fraiche & watercress

MANGD & CHILLI GLAZED CRISPY CHICKEW THIGH
grilled bok choi & sezame mizo dressing (GF)

BLACK GARLIC GLAZED KIMG CYSTER MUSHRCOMS
grilled bok choi & sezame mizo dressing (WM, GF)

GARLIC, LEMOM & CHIPOTLE CHILLI PRAWNS
grilled fococcia, saffron & lemon aicli

TOMATO & SWEET POTATO S0UP
coconut & lime créme fraiche, milk bread roll {V, VM, GF*)

SALADS

GRILLED CHICKEM BREAST, HERITAGE TOMATO
& GOATS CHEESE SalLAD
red onion, gem lettuce & white balzamic dressing (GF)

HALLOUMI, HERITAGE TOMATO & WATERMELON SALAD
gem lettuce, dukkah zpiced pine kernal, cucumber & gordal
olives with white balzamic dressing [V, VIN®, GF)

15

14

MAINS

FRESHLY BATTERED HADDOCK FILLET 15
thick cut chips, buttered cruzshed peas, tartare zauce &
zscorched leman (GF)

SEARED LAME RUMP 22
creamed potatoes, fresh peas, white wine zouce,
pancetta crizp & grilled asparagus [(GF)

PASTA RIGATCHNI 15
smoked Toulouse saousoge, cherry tomatoes, brood beans,
white wine butter sauce, gremaolata, pecoring

SEARED SEABASS MIGOISE 19
crizpy Parmentier potatoes, herb oil, roasted hertoge tomatoes,
fine beans, guailz egg & black olive & shallot dressing (GF)

PROVEMCALE VEGETAELE PUFF PASTRY PIE 15
garliz spinach with parmesan & golden raising,
Parmentier potatoss, tomato & white wine jus [V, WVNF)

%) Vegatarion (GF) Gluten Free [GF*) Gluten Free Available (VM) Vagon (VH®) Yagan
Avciloble. Full cllergen information & ovoilable on reguest. Please be owaore that ofl our
diches ore prepored in kitchens where nut and gluten are present. Menu descriptions do not
chways display all ingredients, os well as other cllergens, thersfore we connot guaranses thot
any food s completely free from troces of cllergens. Pleoee ask o member of stoff before
ordering. All prices indude VAT,

SAUCES

CREAMY PEPPERCORN (GF)
RED WINE JUS (GF)

BLACK GARLIC & TRUFFLE
BLUE CHEESE SALCE (GF)
GRAVY (GF)

SIDES

THICK CUT CHIPS (GF, VN)
SKINMY FRIES (GF, VN)

SALT & PEPPER FRIES
tozzed with peppers, spring onions & chillies (GF, V)

TEMDER STEM BROCCOLI
with chilli garic & lemon butter (GF, V, WN*)

CREAMED POTATO (GF)
BATTERED OMNICON RIMGS {GF, VM)

HERITAGE TOMATCS, OMION & CUCUMBER SALAD
gem lettuce & shallot dressing [GF, WM}

GARLUIC & ROSEMARY TOASTED FOCACCIA
with glazed maoz=zarella (¥}

HOMEY & MUSTARD GLAFED PORK CHIPOLATAS

DESSERT

BLUEBERRY PAMMNACOTTA
poached rhubarb & white chacolate

CHOCOLATE DEUICE
zalted caramel and honeycomb ice cream (V)

STRAWBERRY & WHITE CHOCOLATE CHEESECAKE
migcaron, ice cream & ginger crumb

WARM STICEY TOFFEE PUDDING

caramel zauce & vanilla ice cream [WVH*®, GF*)

SHARIMG TRIO OF BRITISH CHEESES
chutney, fruit toasts, crackers, & grapes [V, GF*)

43
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