Sunday al the Hemingway

Starters

Homemade scotch cggwitl’l Hemingwag Picca]i“i and fresh green salad £5.5

L_emon sole goujons served with cl’xunkg tartare sauce £6.5
Pan fried Smithfield’s C]’!ipolatas served with a honeg mustard glaze £45
Chicken liver Pancait with homemade chutneg and toasted brioche £6.5

Sweetcorn, Potato and mozzarella cakes with l’loneg garlic mayo and green salad V) £6.5

Specia s
A Pint of prawns served with Marie Rose sauce £6.5
Honcgclew melon & Parma ham served with rocket salad £55
Bocconcini & avocado salad with clﬂerrg tomatoes, olives, cucumber and Pesto V) £6.5
Charcuterie board with olives, Pcach, Manchcgo cheese and selection of bread £12.5
Crispg Pork be”g steam bun with white cabbage and sPring onion £6.5

Bean crusted seared tuna with beetroot and artichoke salad and miso dressing £6.5

Mains

Pan fried salmon served with crushed Purp!e Potatoes, sPrinklecl vege’cab!es and gogurt dill sauce £14.5
Potato dumplings served with red garlic Pesto, chargri”ecl artichokc, courgette and parmesan V) £12.5
Beer battered haddock served with hand-cut Cl’]iPS, mus]’tg peas and cl’lunkg tartar sauce £14.5
Beef We“ington (serves 2) with mixed greens, smoked bacon, hand-cut chips, salad and red winejus £38

Sundag Roasts

Qur Sunclag roasts are served with all the ’crimmings. Choose from:

Vegetarian roast (v) £12.5
Salt marsh lamb rump £14.5
Kilravock Pork be”g £145
Corn fed chicken £14.5
Scottish beef fillet £16.5

Desserts Sides
Selection of Neal’s Yard cheeses with crackers £95 French fries or hand-cut chips £35
Chocolate fondant with fresh strawberrg & honegcomb ice cream £5.5 Sweet Potato chiPs £3.5
Stickg toffee Puclcling with toffee sauce & vanilla ice cream £55 Mixed leaf salad £3.5

Selection of ice cream with strawbcrrg £55 Bread and salted butter £2.5
Bread & butter Pudding with brancly ice cream £5.5 Sicilian olives £3.5




