Sun-dried tomato, basil, and mozzarella won ton ravioli £5.95
With pesto, bajsamic and shaffot dressin g drizzfeq vith thJJ/Q oif

Crab, avocado and smoked salmon layered mousse £6.00

Wild rabbit terrine wrapped in smoked pancetta £6.95
l,\/itL\ maft whishy soaled pistachios and homemade sourdou jL toast
with re( onion cL\l/tv\e"]

Confit of duck pancakes, spring onion & cucumber A £6.25
With home made chiffi marmajade (can serve 2)

Crayfish classic cocktail £5.50
wﬂ,\ marie rose angd Sourdou jL\ toast

Garlic mushrooms on sourdough toast with Brie £6.45
Topped with a :th pocched e 99 ond Lan /eaJ

Organic melon wrapped in parma ham £5.50

l,\/itl,\ mixed [ogan bervies , [emon dressing and sweet La/:a/t«ic reduction

Brie and poached grape salad £5.25
STARTERS
Tl a
MAINS
Half lobster £14.95

Wth gorfic Lvttgr/ summer safad with Jemon dressin g
and buttery Jersey roqaf potatoes

Pan-fried lemon sole £12.50
with butter and L/&L pepper samplire and jersey rovafs

Cold roast leg of lamb £10.95
Studded with garfic, rosemary and anchovies on a bed o{ mixed SUpmer
safod, dressed with mint and Yo ghurt and pickfed red cabba ge

Rib-eye steak £15.95
WitL\ f’icUeA beetroot safad, sauteed /eﬂ'm rovals, gvifled mushrooms and tomatoes
bPickled pear, chicory, marinated walnuts and stilton salad £10.95

l,\/itL\ a nut dressing

Roast summer organic veg and puff pastry stack £10.95
With & tomato and shaflot concase

Summer menu

ADNAMS,
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Why not join us for breakfast?
Available from Qam every day.

Marinated olives and mixed breads £3.00
Sauteed new potatoes with cracked black pepper £.2.95
Samphire £3.50
Proper chips £.2.95
Sugar snap peas & mint £2.75
Mixed salad £3.00
SIDES

il Va

PUDDINGS
Praline frozen parfait £5.50

witL\ reamy toJJce Sauce and Cal‘o/ait Lil‘cuit

Rosewater and vanilla panacotta £4.95
WItL\ /a\lendef IL\ofthgad

Today's house baked cheesecake £5.50
witL Loolv :tfa»Lerrier and coulis

Knickerbocker glory £5.50
Summer fruit salad £.4.95

Please note, all meals are only available between 12pm-3pm and 6pm-10pm.
Please ask you server for specials and any dietary requirements.




2010 Chenin Blanc, The Lion Hunt, Seidelberg Estate
Rounded grapeq Jruit with an enfivening hint of citrus

£3.75 £5.25 £14.95

2009 Casa Revas Sauvignon Blanc £3.95 £5.50 £15.95
Crisp and refreshing vith exce[lent Jruit acidity. ldea/ with a vide range o Jish dishes

2009 Colombard Vin de Pays Cotes de Gascogne, Plaimont £3.95 £5.50 £15.50
Sxceptionafv JVUL\ and J/avouf-\‘oﬁ«e, fisp and appetising

2009 Pinot Grigio delle Venezia, Amanti £4.50 £6.25 £16.95

Tasty, simple Pinot (i gio

2009 Viognier, Le Jade, Vin de Pays dtOc £16.95
Orange peef and Guince=scente, /UIL\‘tzxtufad Yet JMIL\ Vio Inier

2007 Chardonnay Maria Pinto Reserva, Casa Rivas £.21.95
Ca:a Yivas an w\oaked CLardom\aV}_ Zic’,\ ang wel ]Ltv} Yet ¢va¢rant

2008 Sauvignon Blanc, Forrest Estate £.22.95
Scintiflating and irfefiftiLM aromatic: tan 94 joo:eLerrigr/ tropica| Jwitr

2008 Pouilly Fumé, 'Fines Caillottest, J.Pabiot £32.95
(ot G055 and asPara Jus afoma, a fisp, mineva[ pafate, and cfassic ' jthﬁ»\t' ;ﬁnif’/\ oJ :fne Fums

WHITES

o Ya

REDS

2009 Cabernet Sauvignon, Santa Cecilia, Central Valley £3.75 £5.25 £1495
Simple but piercin g1 pure L/ackcurrant JIaVow:_ Very Chifean

2009 Shiraz/Cabernet, Canoe Tree, South Australia £3.95 £5.25 £15.50

Zic’/\, Ith and generous at IW, vith /ML\in g5 oJ spicy Jﬂ/itl

2008 Navardia, Bodegas Bagordi, Rioja £5.75 £7.50 £18.95
Or ganic Rio /a_ SficY, toasty aroma, fiJA/ warm reg Jruit J/avovﬂ‘

and & IMOOtL\/ oaL"} JiniIL\

2006 Miral Nero dtAvola Fina, Sicily £18.95
Sot, sun=ripened Jruit vith cassic Itafian bite'and herhy edge

2008 Malbec, Bodegas Gouguenheim, Mendoza £19.95
K 9 chereq and plum Jlavours vith fassic Mafbec Lite to Jinishy

2008 Pinot Noir, Forrest Estate, Marlborough £.24.95
Arop\a: OJ sweet, dried cranhervies and warm eartL/ and & JruL pajate °J red Jwitr

2006 Chateau La Croix de Rambeau, Lussac-St.Emilion £34.95

Impressive concentration and vitafity. An exceptional French cfassic

Wines and cocktails
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2007 Jean des Vignes Rose, Vine de pays Comtes Tolosan £3.95 £5.50 £14.95
Deficate pink; robust, fively Jlavours o) strawhervies and rasphervies [ent

erl"m\eﬂ v & hint o] grapefruit

2009 Canoe tree rose £4.50 £6.25 £16.95
Zarﬂ,eﬁier and ItmtvLa"ieI on the nose with a Ji‘eIL\ v JiniSL\, De/iciow' and Jenerous

Prosecco Spumante di Conegliano
Valdobbiadene Extra Dry I1 Colle

(|assic prosecco: Jresh and dry, vith crisp green apple Jlavour and
eﬂAzlhefa/ Lv“,/e{ PefJact with antipasti

£5.00 £22.00

The Adnams Selection Champagne, Brut £7.00 £41.00
We vhofe hearted]q fin our name to this Jresh, elJusive

CLa/v\fa Ine vith its appeafin g, «itrusy quit,

Billecart-Salmon Brut £65.00
Zlegant, Ioﬂ/\irticatzd, intense[y J/avovfed CL\aMfajna Jfoﬁn this we/[~Joved,
Jaﬁai/“]*owned Crand Marque

ROSE & CHAMPAGNE

&Y a

COCKTAILS
Bramble £4.50
An ahsofute corfer oJ a drink. Hendrichs Cin and Creme de Mure male this cfassic drin}
Fresh fruit Martini £4.50
Bloody Mulberry Perfected Ly our tajented team of mixofo gists £4.50

Melba Bellini C(rushed rasps and white peaches char ged vith Prosecco £5.50

Cosmo pne Jof the Jadies £4.50
Daquiri Served with seasona/ Jeuit £4.50
Mojito £4.50

The ori Jina/ CuLm\ hi ]L\La// served with mint , [ime , fum and topped with crushed ice

Pitchers of Pimms, Sangria and Long island each £12.95

Shirley Temple (non-alcoholic) £.2.95
arcnadi»\g and ginger Leaf
BeriBeri (non-alcoholic) £.2.95

Crushed vasps, strawhervies muddfed with mint and cranberry Juice and @ dash oJ Soda



