E5T. 2023 SANDBACH

poivder

4  Olives [ve][gf]
4 Cashew Nuts [n][ve][gf]
6  Bradwall Sourdough & Dips

Small

8  Autumn Vegetable tart, roasted, pickled, herby [ve]

8  Crispy fried chicken, grilled cheese sandwich, aioli

9  Glazed pork belly, Chantenay carrot, apple sauce

10 Parmesan gnocchi, BBQ gem, truffle, blue cheese

10 White crab mac 'n’ cheese

15 Scallop, hand-dived from Orkney, jerry artichoke, XO sauce [gf]

Large

36 Rib-eye steak, dry-aged & grass-fed, fries, sauce of choice [gf]

32 Venison haunch, bacon choucroute, cep purée, aromatic mash, red wine jus [gf]

25 Chicken breast, roasted on the bone, Lyonnaise onions, gratin spuds, king oyster mushroom [gf]
28 Organic Salmon, crushed new potato, mussels, lobster & coconut sauce [gf]

18 Pumpkin cannelloni, wild mushroom, roasted seeds, truffle baby leeks, apple purée [ve] [n]

To share between two..
65 Picanha steak, lightly smoked, dauphinoise potatoes, caramelised onions,
bacon and hazelnut fine beans, red wine jus

Sides

Plain fries [ve][gf]

Parm truffle fries [gf]

Fine green beans, bacon and hazelnut [gf] [n]
Thyme mash, crispy onions, chives [v]

Charred carrots, chilli, yoghurt, oat crumble [v]
Buttered soft-skinned potatoes [veo]

Tenderstem broccoli, fried garlic, Sriracha [ve][gf]
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