GRAZING AT THE HEMINGWAY

Starters

Scotch eggwith homemade Piccali”i & mixed leaf salad
Foie gras and chicken liver Pamcait served with chutncy and brioche
Crispg squicl served with a I’loneg turmeric aioli
Crispg Pork be”g steam buns with white cabbage & blossom dressing
Crab on toast with Picklec[ cucumber, guacamole & cress

Dirtg hot wings

Slgecials

Craygish salad with avocado, cherrg tomato, toasted almonds & basil clressing
Chaucuterie meat Plater with camembert, grapes, olives, breadsticks & dried fruits & nuts
Courgette and Halloumi cake with turmeric mayo, salad & crispg onions (V)
Hot smoked salmon salad with avocaclo, green beans, bectroot, feta & house dressing
Pan fried Seabream with herb crushed Potato, celeriac puree, sauteed spinach

Slow cooked BBQ brisket burger with cheesc, coleslaw, and fries

Mains

35 clag air~hung Ribege steak with hand cut chips anda green peppercorn herb butter sauce
Vegetab]e burger with cheese, chilli mayo, sautéed wild mushrooms & fries (v)
90z Heming»vay Beef }:)urger with Smoked bacon, cheese, sauce & fries
Bi”ingsgate Fish and Chips with homemade mushy peas & tartar sauce
Tagliate”e with wild mushroom vclouté, rocket & parmesan W)
Crispg harissa spicccl chicken burgcr with cheese, humus, mixed leaf salad & fries
Beef We”ington served with a mixed leaf salad, fine beans, hand cut clﬂiPs & red winejus (serves 2)
(Serves 2 & 40 minute wait time)

Puddi gs Sides

Stickg toffee Puclcling with toffee sauce & ice cream Fries, hand cut or sweet potato chi[:)s v)
Chocolate fondant with honegcomb ice cream Garlic & parmesan macaroni cheese W)
Apple & mixed berr9 crumble with ice cream Cocktall sausages & honeg mustard
Selection of ice-cream & sorbet Halloumi Fries served with a sweet chilli diP
Banoffe Pie Norcellara del Belice mixed olives

Selection of cheeses, homemade chutneg, grapes and biscuits Bread and Butter W)

“Some dishes may contain traces of nuts. Please ask your server if you have any concerns**



