Nibbles
Smoked & Sweet Mixed Nuts £4.95 (Nuts, Peanuts)
Mixed Pitted Olives £4.95
Fresh Bread Basket £5.50 (Cereal, Milk)
Fresh Bread & Houmous £6.95 (Cereal, Sesame)

Honey & Mustard Glazed Pigs In Blankets £7.45 (Mustard, Cereal)
Brixham Crab Pate (Crustacean, Milk, Cereal, Sulphites)
Lemon Dressing, Assorted Crackers £7.45
Sage & Caramelised Onion Scotch Egg
Saffron Aioli £10.95 (Egg, Milk, Soy, Sulphites, Mustard)

Chef’s Plates
Chicken Liver & Bacon Pate on Toasted Sourdough
Onion Marmalade £9.95 (Milk, Cereal, Sulphites)
Wild Mushroom Pate on Fresh Sourdough
Balsamic Onion, Shallot Crumb £9.95 (Sulphites, Cereal, Sesame)
Lemon & Herb Crayfish on Fresh Sourdough
Creéme Fraiche, Chilli Dressing £9.95 (Crustacean, Milk, Sulphites, Cereal)  Grilled St Ella Goats Cheese, Honey, Tiger Prawns,
Grilled St Ella Goats Cheese Chicken & Bacon Pate, Pickles, Assorted Crackers £24.95
Caramelised Onion, Honey, Assorted Crackers £10.95 (Milk, Sulphites, Cereal) Seafood Platter

(Crustacean, Fish, Sulphites, Milk, Mustard)

ChalkStream Trout-Beetroot Gravlax,

BEAUWORTH

Allergen Autumn Menu

Meet, Share, Relax, Enjoy.
We serve it as we cook it,
to the centre of the table.

Platters to Share
Nibbles Platter
(Milk, Sulphites, Crustacean, Egg, Fish, Cereal)

Plant

Roast Heirloom Beetroot (Sulphites, Nuts) Ve
Watercress, Toasted Pine Nuts, Sherry Vinaigrette £10.95
Whole Garlic & Thyme Burrata (Milk, Sulphites)
Roasted Figs, Aged Balsamic, Crispy Shallots £12.95
Maple Roasted Squash (Sesame) Ve
Harissa Chickpeas, Toasted Seeds, Orange Tahini Dressing £15.95
Roasted Celeriac (Nuts, Soy, Sulphites, Celery) Ve
Wild Mushrooms, Caramelised Onions, Chestnut Crumb, Truffle Oil £15.95

Anchovies, Tiger Prawns, Crayfish, Brixham Crab Pate,
Bloody Mary Sauce £24.95 / £39.95

Cheese Selection
(Milk, Sulphites, Cereal)

Choice of 2,3 or 4 British Cheeses,
Traditional Accompaniments £10.95 / £13.95 / £17.95

Sides

Buttered New Potatoes £4.95 (Milk)

Fries £4.95 Truffle Parmesan Fries £6.45 (Milk)

River & Sea

ChalkStream Trout-Beetroot Gravlax (Fish, Mustard, Sulphites)

Fennel, Lemon Dressing £11.95

a0

Pan Fried Whole Tiger Prawns (Crustacean, Milk, Sulphites)

Lime, Spring Onion, Chilli Butter £19.95
Grilled Sea Bass Fillet (Fish, Mollusc, Milk, Sulphites)
Samphire, Mussel & Butter Sauce £19.95

Meat

Heritage Beef Carpaccio (Sulphites, Milk, Nuts)
Watercress Pesto, Parmesan, Aged Balsamic £14.95
Chicken Legs
Garlic & Herb £11.95
8oz Bavette Steak (Sulphites)
Chimichurri £15.45
80z/160z ChateauBriand (Sulphites, Milk, Mustard)
Peppercorn Sauce £34.45 / £64.95
Roast Loin of Heritage Pork (Mustard, Sulphites)
Apple & Wholegrain Mustard Sauce £22.95
Pan Roast Venison Loin (Sulphites, Milk)
Redcurrant & Juniper Sauce £24.95
500g Sirloin Steak (Milk, Fish, Sulphites, Cereal, Mustard)
Café de Paris Butter £45.95

Sauces
Peppercorn Sauce £2.45 (Milk, Sulphites, Mustard)
Red Wine Jus £2.45 (Sulphites)

Maple Roasted Heritage Carrots £4.95 Grilled Tender Stem Broccoli £4.95

Service is at your discretion, 100% of the gratuity goes to the team. All prices include 20% VAT.

Please let your server know of any allergies or dietary requirements. Allergen Menus available upon request.



