NIBBLES

MAINS

(V) Pitta bread, hummus, tomato salsa £4.95

Spinach & ricotta ravioli, confit tomatoes, feta, crispy courgettes, tomato
sauce £13.50 (V)

Bowl of marinated olives £3.50
(V) Homemade bread & sea salted butter £3.50

Lakes Blonde Beer battered haddock, chips, pea puree and tartare sauce
£13.95

(V) Garlic flatbread £4.50
(V) Garlic flatbread with
cheese £4.95

8oz minced steak burger of the day served with tomato, baby gem lettuce,
bacon, Emmental cheese, tomato chutney, onion rings & fries £13

(V/GF*) Haloumi fries, red pepper & chilli jam £5.25

Pan fried fillet of hake, crushed potatoes, sprouting broccoli & herb butter
sauce £17.95 (GF option)

Winster valley pheasant popcorn, Damson chutney £5.50
(V/GF/DF) Pimentos du Padron (Fried green peppers) £4.95

(GF) Cornfed chicken supreme, squash puree, truffled mash, charred leek,
chicken popcorn £17.95
10oz sweet cured bacon sirloin, pineapple chutney, fried duck egg, chunky
chips £15.95 (GF)

STARTERS
(GF) Freshly made soup with baked bread & sea salted
butter £5
Potted duck livers, red onion marmalade & toasted
brioche £8.50
Smoked haddock arancini, curry mayonnaise (deep fried
risotto balls) £7.50
(V) Goats cheese pannacotta, poached pears, toasted
walnuts, red wine syrup £6.50
Tempura tiger prawns, coriander & sweet chilli
mayonnaise £9.95

Slow cooked lamb shank, creamed potatoes, Rhoda house buttered greens
£16.95
30 day extra mature 8oz ribeye, homemade chips, confit vine tomato, onion
rings & mushroom £24.50 (GF option)
(Served with either peppercorn sauce or garlic & parsley butter)
Seafood platter
Tempura king prawns, pickled cucumber, prawn cocktail, smoked salmon,
Marie rose sauce, baked bread £17.95
(Please make a member of staff aware of any dietary requirements as dishes can be

SIDES -

All £3.95
Homemade chips
Creamed potatoes
Buttered Greens
Brown Horse garden salad
French fried onion rings
Courgette fries
French Fries
(With parmesan & truffle oil £4.50)

