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STARTERS

Mini baked camembert, hazelnut and honey crust, chalk hill bloomer
Ham hock pickled carrot and mustard terrine, toast and chutney
Black tiger prawns, toasted focaccia, tomato, mango and chilli salsa
Classic tomato and basil soup, toasted bloomer (ve)

MAIN DISHES

8oz sirloin steak. hand cut chips. mushroom, grilled tomato choice of
sauce (£5 supplement)
Pan fried hake fillet, ratte potato, white wine, chives and seaweed
Wild mushroom and black truffle risotto (ve)
Belly of pork, dauphinoise, tenderstem broccoli and jus

DESSERTS

White chocolate and raspberry panna cotta
Salted caramel cheesecake with salted caramel ice cream (ve)
Cheeseboard, local cheeses, chutney, grapes and crackers
Velvety orange posset, berry compote and orange shortbread

THREE COURSES £30 TWO COURSES £25 ONE COURSE £22.50
PRICE PER PERSON
ADD BOTTLE OF PROSECCO FOR £15
CALL 01342844552 TO BOOK, DEPOSIT IS REQUIRED
DOG AND DUCK OUTWOOD RH15QU
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