BRAW DEAL

2 courses for 20 | 3 courses for 25

——

Soup of the Day (v) (vg)
Served with Sourdough Bread & Butter

Arran Mustard Ham Hock Terrine
Piccalilli, Fresh Watercress, Charcoal Crackers

Katy Rodgers Crowdie & Baby Beetroot
Red Sorrel Leaves, Herb Croutons, Green Oil

Salmon & Spring Onion Fishcakes
Tartare Sauce, Mixed Leaves, Preserved Lemon

Slow-Cooked Pork Belly
Creamy Mashed Potato, Apple Sauce, Rich Pork Jus

Mediterranean Vegetable Lasagne (v)
Parmesan Shavings, Fresh Basil

Chocolate Cup
Raspberry Coulis, Chantilly Cream, Toasted Oats

Sticky Toffee Pudding

Warm Butterscotch Sauce, Vanilla Ice Cream

Traditional Apple Crumble

Honeycomb Ice-Cream

REF: 05/24 (v) vegetarian (vg) vegan. We prepare and serve food and drinks that may contain food allergens. In conjunction with our food suppliers take every care in preparing your
meal and drinks. Our kitchen and bar operations involve shared cooking and preparation areas. Food and drink variations may occur due to ingredient substitutions, recipe revisions, and/

or preparation methods. For these reasons, we cannot guarantee that food and drink menu items will be completely free of allergens. If you have a food allergy or intolerance or Coeliac

disease, please speak to one of our managers about the specific ingredients before you order.



