Warmer INNside menu
French Onion Soup Gruyère and truffle oil crouton (Vegan option available)
Ham Hock Terrine piccalilli purée, croutons, rocket salad
Pan Seared King Prawns & Chorizo in chilli & garlic butter with sweet potato purée
Beetroot & Salmon Gravlax caper dressing and pickled cucumber salad
Goat’s Cheese Bon Bons (V) Asian style slaw and orange dressing
Harissa Hummus (V,VG) pitta bread and salsa
****
Steak and Stilton Pie with triple cooked chips, honey glazed roasted root vegetables, red wine jus
Trio of Sausages and Mash selected sausages on spring onion mash, onion gravy and minted peas
THE INN Beef Burger brioche bun, tomato relish, garlic mayo, lettuce, pickle, onions
tomato, cheese, coleslaw and French fries
Chicken, Beef, Prawn or Cauliflower (V/VG) Curry with mango chutney, poppadoms, jasmine rice
Fish and Chips battered haddock fillet, triple cooked chips, mushy or garden peas, tartare sauce
Oven Baked Salmon with Herb Crust crushed zesty potatoes, wilted greens, hollandaise sauce
THE INN Vegan Burger (V,VG) spinach and falafel burger served in vegan gourmet bun topped with
spiced cheese & avocado served with French fries
Vegetable Hot Pot (V,VG) roasted vegetables, potatoes, tomato sauce and vegan gravy
Sunday Roast (Sundays only) choice of meat roasts, nut roast or cauliflower steak (V, VG)
served with seasonal vegetables, Yorkshire pudding and gravy/vegan gravy
****
Sticky Toffee Pudding (V) toffee sauce, vanilla ice cream, chocolate pencil
Oreo Mint Cheesecake (V) served with mixed berry compote
Raspberry Crème Bruleé (V) homemade shortbread, lemon sorbet pistachio crumb
Vegan Brownie (V,VG) with vegan chocolate ice cream, fruit and coulis
Cheese and biscuits (£3 supp) (V) selection of cheeses, biscuits, grapes, celery, apple chutney
olive & sundried tomato butter

Two Courses £22 Three Courses £26
Menu is subject to change
Please advise on any allergies. Gluten Free options are available.

