Starters & Sharing

Potato & Leek Soup, Crispy Leek, Chive Oil, Firecastle Treacle Bread 1-7-8-9

Chicken Liver Parfait, Firecastle Chutney, Apple, Toasted Sourdough 1-7-11-12
Squid Ragu, Chorizo, Basil. 2-4-9-12

Mezze Plate, Red Pepper Hummus, Flatbread, Pickled Onion, Pickled Mustard seeds,
Mixed seeds, Olive Oil 1-10-11-12

Prawn & Chorizo Pil Pil, Garlic, Chili, Olive Oil, Parsley, Toasted Sourdough 1-2
Hartes House Rub Chicken Wings & Blue Cheese Mayonnaise 1-3-6-7-13-12

Ham Hock Terrine, Pickled Walnut, Waldorf Salad 7-8-9-10-12

Main Courses

12 Hour Braised Feather Blade Of Beef, Pearl Onion, Greek Mushroom, Alsace Bacon,
Horseradish Mash. 7-9-10-12

Chicken Supreme, Maitake Mushroom, Barbeque Baby Leek, Pomme Mousseline. 1-3-4-7
Cod, Champagne Sauce, Cockles, Samphire, Celeriac, Cod Bon Bon 2-4-7-9-12-14

Hispi Cabbage, Earl Grey Date Ketchup, Crispy Shallot, Manchego Mornay. 1-3-7-8-9-12
Chargrilled Beef Burger, Burger Sauce, Bacon Jam & Fries 1-3-7-10-12

Dew Drop Beer Battered Fish & Chips, Wrights Of Marino Haddock, Pea Puree, Tartare 1-4-12
250g Prime Ribeye, Beef Dripping Pave, Black Garlic, Chive Emulsion, Pickled

Shimeji Mushrooms, Fries, Pepper Sauce 1-3-7

SIDES
Sautéed Tenderstem Broccoli, Ajo Blanco, Toasted Almonds 8-12

Roasted Carrots, Labneh, Herb Gremolata 1,7
Beef Dripping Pave 7

Braised Lamb & Pearl Barley Cassoulet 1-9-10-12

Mash
Allergens 1. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy beans, 7-dairy, 8-nuts, 9-celery, 10-Mustard, 11-Sesame

Seeds, 12 Sulphites, 13 Lupin, 14, Molluscs
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