W E L COM E T O 1 16 PA L L M A L L
2 courses £20.00 per person
3 courses £25.00 per person

With a glass of fizz
2 courses £25.00 per person
3 courses £30.00 per person

Poilâne sourdough with whipped butter £1.50 per person (41 kcal)

A PPE T I SE R S

M A I NS

Roasted squash soup (ve) (96 kcal)
Sage, pumkin seeds

Chicken Milanese (1050 kcal)
Inca tomatoes, capers, rocket,
Parmesan pesto

Searcys prawn cocktail (616 kcal)
Malted bread, cucumber, lemon
Game terrine (135 kcal)
Toasted sourdough, ale chutney, pickled shallots
Salt baked beetroot salad (v) (304 kcal)
Roasted hazelnuts, whipped goat’s cheese
Searcys smoked salmon (580 kcal)
Pickled cucumber, dill, horseradish cream

SI DE S
Triple cooked chips (v) (171 kcal)
Sauteed seasonal greens (ve) (257 kcal)
Herb glazed chantenay carrots (ve) (400 kcal)

Carlton hamburger (539 kcal)
Chargrilled potato bun, house relish,
beef tomato, romaine lettuce,
Montgomery cheese, chips
Hereford beef steak +£3 (838 kcal)
Caramelised onions, triple cooked
chips, bearnaise
Roasted cod fillet (365 kcal)
Cauliflower puree, mussel cream sauce
Spelt risotto (v) (386 kcal)
Wild Girolle mushrooms, aged parmesan,
winter truffles
Cornish Bay fish of the day +£3 (757 kcal)
Caper beurre noisette

Foraged leaf and herb salad
House dressing (148 kcal)
Sides £3.75 each

(v) vegetarian | (ve) vegan
Each menu item’s calorific value is listed per individual portion. Average adults require approximately 2000 Kcal a day.
We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please let us know if you have a specific
allergy or dietary requirement so we can let you know of the most appropriate food choice. Prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.

PU DDI NG S
Apple tart tartin (v) (257 kcal)
Caramel, vanilla ice-cream
Grilled pineapple (ve) (273 kcal)
Lime panna cotta, lime, peanut syrup
Blackberry trifle (v) (520 kcal)
Almond sponge, sherry jelly,
vanilla cream, citrus Chantilly crème
Searcys British cheese selection (630 kcal)
Quince jelly, crackers, celery, grapes

(v) vegetarian | (ve) vegan
Each menu item’s calorific value is listed per individual portion. Average adults require approximately 2000 Kcal a day.
We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please let us know if you have a specific
allergy or dietary requirement so we can let you know of the most appropriate food choice. Prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.

