The Village Pub

|

Grilled

Cooked on the grill for a rich, caramelised

flavour & served with a Parsley & Shallot Salad

Cider Brined Pork Cutlet 24
Pub Snacks
Calves Liver & Bacon 19.5
C k1i & B t Apple S
OISR S SRNRIE SIS SRS . Cod Wrapped with Chard & Dill 22
Cheese & Pickle Sticks D) Lamb Chops o8
Venison Chipolatas 6 Beef Fillet 30
Smoked Halloumi & Chilli Jam 6
3 1
Pork Pie & Colman's 6 Smoked
Bread & Smoked Butter 5 Smoked in-house over a blend of wood chips
Smoked Chicken & Asparagus Salad 20
1 Smoked Haddock Fishcake & Parsley Sauce 19
Bubble & Squeak, Poached Egg &
Smoked Hollandaise 18
Starters
Monkfish Scampi & Tartare Sauce 13 .
) i Sides
Peppered Venison Carpaccio & Rocket 12
Chicory, Walnut & Blue Cheese Salad 105 Chips 6
Soup of the Day 8 Spring Greens & Wild Garlic 6
Asparagus, Devilled hen's Egg, Herb Dressing 10 Smoked Garlic Potatoes 6
Colcannon Mash 6
Pub Classics Carraway Roast Carrots 6
Honey & Mustard Glazed Ham Hock To Share, Peas, Broad Beans & Mint 6
Duck Egg & Chips 40
Chicken, Leek & Tarragon Pie 24 Sauces
Cumberland Sausage Wheel, Smoked Hollandaise 25
Mash & Onion Gravy 19.5
Creamy Peppercorn Sauce 25
New Season Lamb Stew 24
Smoked Chilli Chimichurri 25
Desserts
Sticky Toffee Pudding
R e e = Rhubarb & Apple Crumble, Bird's Custard 15
0, n
T2% Chocolate Tart, Coffee Ice Cream 9 Lemon Posset & Strawberries 7
Knickerbocker Glory with A1l the Trimmings 8.5 Soft, Hard & Blue cheese, Chutney & Crackers 125
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