Dinsch

MENDU

NIBBLES

Sourdough bread with balsamic vinegar & oil (pb) 645Kcal 3.95
Crispy halloumi fries & sweet chilli sauce 588Kcal 6
Nocellara olives (pb) (gif) 153Kcal 3.75

STARTERS

1 or 3 seasonal Oysters with shallot vinaigrette 59Kcal/166Kcal 3/ 75
Sticky pork belly bites with honey, ginger, chilli & black onion seeds 407Kcal 5.5
Soup of the day 6.5
Crispy salt & pepper squid, chilli mayonnaise 577Kcal 8
Potted crayfish & prawns, toast & lemon 424Kcal 7
Fried artichoke, beetroot & rosemary hummus, flatbread & rapesced oil (pb) 459Kcal 6
Welsh rarebit on toast, green salad, red wine dressing (v) 715Kcal 7.5
Smoked mackerel & horseradish piaté on sourdough toast with dressed watercress 842Kcal 6.5
Vegetable frictura with olive, sun blush tomato & garlic dip (pb) 226Kcal 5.5

MAINS

Battered haddock fillet, chips, peas & tartare sauce 1123Kcal 15.5

Heritage tomato salad with mozzarella, olive, baby gem, cucumber & fresh herbs (v) 636Kcal 13.5

add chicken fillet 5393Kcal
Beetroot falafel & seasonal vegetable kebab, crunchy slaw, aioli, pomegranate seeds & fresh herbs (pb) 6o6Kcal 135

Grilled leg of lamb steak, roasted aubergine, courgette & red onions with couscous, harissa dressing & minted 16
yoghurt 719Kcal

Spaghetti carbonara, smoked bacon, Parmesan cream sauce & parsley 1229Kcal 13.5
Ribeye steak, Parmesan chips, chive, parsley & tomato salad with salsa verde 798Kcal 22.95
Roasted chicken with a Thai salad of carrot, cucumber, chilli, toasted cashew & basil leaves 613K cal 14.5
Pan-fried sea bass, bok choi, spring vegetables, new potatoes & lemon pesto (v) 489Kcal 16.5

The Jack Burger Jack Daniels pulled pork, Monterey Jack cheese, tomato, lettuce & pickles, served in a New 15.5
York g]azed bun, with a side of Koffmann’s Chips & Crunchy slaw 1285Kcal

SIDES

Koffmann’s chips (pb) 537Kcal 4
Sweet potato fries (pb) 249Kcal 4.5
Chicory, rockert, radicchio & watercress salad wich Wholegrain mustard & balsamic dressing (pb) 17(‘1\(:\1 5.75

PLEASE ORDER AT THE BAR

\% (Vegetarian) PB (plant based)

Adules need around 2000 keals a day. If you have an allergy, please let us know, full allergen information available on request. Dishes may not contain specific allergens; 3

however our food is prepared in an open kitchen and there may be a risk of cross contamination






