STARTERS
z;y v Fresh Soup of the Day - £4.95

Plate of Smoked Salmon - £8.25
served with cream cheese and chives, shallots, keta and
buttered brown bread

v Baked Goats Cheese - £6.95
served on a croute with onion jam and balsamic glaze,
beetroot and orange salad

Grilled Black Pudding - £6.95
topped with a fried egg and bacon, served on mustard mash
with a redcurrant jelly vinaigrette

Slices of Smoked Duck - £7.95
served with a Chinese style salad of noodles, roasted cashews and chilli and lime caramel

Duck and Rabbit Rillette - £8.25
served on homemade brioche, with prune jam and pistachio brittle

V' Crisp Fried Wedge of Brie - £6.50
coated in herb crumbs, served with salad leaves and Branston pickle

Potted Crab and Crayfish Tails - £7.50
served warm in tarragon and lemon butter with mini toasts

MAINS

Cornfed Chicken Breast - £13.95
served coq au vin style with red wine, onions,
mushrooms and bacon lardons, served with parsnip mash

v Chef’s Vegetarian Platter - £10.95

Confit Belly of Pork - £15.95
served with braised red cabbage and raisins, roasted new potatoes and apple sauce

Slow Cooked Lamb Shank Meat - £18.50
braised in rich red wine, served with fried gnocchi,
button mushrooms, rocket, peas and parmesan

Fresh Steak of the Day - from £16.95
served with a flat mushroom grilled with chilli and semi dried tomato butter,
watercress, French fries and béarnaise sauce

Gressingham Duck Breast - £17.95
roasted with honey and juniper sauce,
served with dauphinoise potatoes, steamed greens and crispy bacon

Chef’s Fresh fish of the day - from £15.95

Special Dish of the Day
Please ask for details

GRIDDLE

Fresh meat and fish cooked to your requirements on our griddle. Steaks ordered by the oz
Included in the price of griddled food is your choice of 2 items from our ‘Side Orders’ selection.

Woburn Venison Steak 80z £21.95 Fillets of Sea Bass £17.95
Fillet of British Beef peroz £3.30 Crevettes each £ 2.50
28 day hung British Sirloin peroz £2.90 Swordfish Steak from £17.95

SIDE ORDERS - All at £3.00

e Hand cut chips with sea salt e Sauté potatoes in garlic butter and herbs
e Cheddar, thyme and onion dauphinoise e Steamed market vegetables
e French fries e Mixed leaf salad with The Birch dressing

A Selection of Sauces are available - £1.95
Creamy blue cheese and shallots - Pepper and Brandy Cream - Red Wine Gravy

A selection of freshly made desserts available - £6.95
British and Continental Cheese and Biscuits - £7.95

v = Suitable for vegetarians

For parties of 8 or more a 10% gratuity will be added which will be distributed equally to all staff on duty.
There are no G.M. products knowingly used in this menu. Please note some of our dishes may contain nuts.




