THE CIDER ORCHARD 
(Tuesday 22nd September – Friday 16th October)
Lunch Menu 
2 Courses for £17
3 Courses for £20 
(Includes Homemade Bread and Tea or Coffee)

Starters
Soup of the Day, Homemade Bread V
Chicken & Ham Hock Terrine, Tarragon Aioli, Pickled Shimeji GF
Smoked Mackerel Rilette, Beetroot Ketchup, Toasted Focaccia GF
 Pear & Blue Cheese Salad, Candied Walnut, Chicory V GF

Mains
Pan Fried Hake Fillet, Braised Puy Lentils, Sauteed Kale & Chestnut   GF
Confit Pork Belly, Celeriac & Thyme Mash, Rainbow Chard, Whole Grain Mustard Sauce GF
Grilled Goat’s Cheese, Herb Bulgur, Ratatouille, Green Beans V GF
Grilled Place Fillet, Caper Beurre Blanc, Crushed Potato, Spinach GF

Desserts
Lemon Posset, Blackberries, Meringue   V GF
                                              Pear Frangipane Tart, Rosemary Anglaise, Vanilla Ice V 
White Chocolate Cheesecake, Pistachio Crumbs, Raspberry Compote 
Steamed Orange Pudding, Crème Anglaise  V


V – Vegetarian     GF – Gluten Free
Please make sure we are aware of allergies or intolerances; some dishes are adapted to suit individual dietary requirements.
