LUNCH

Sunday 12 — 6pm

STARTERS
Chef’s soup of the day with crusty bread and butter (V) - 6.50 GF on request
Cured & seared mackerel fillets, pickled cucumber, radish, sweet potato puree & micro herbs (GF, DF) - 9.50
Portuguese chourico spread, grilled crostini, chefs crispy salad & aged balsamic reduction - 8.50
Pan seared hand dived scallops, baby grilled carrots, buttered tender stem broccoli with a pea & broad bean
salsa (GF) - 12.50

CLASSICS
Classic Caesar Salad, aged parmesan, herb buttered crouton and anchovies
With chicken 7.50/13.95 or Tiger prawns 7.50/13.95
Wye Valley Ale battered plaice fillets with skin on chips, tartare sauce and crushed garden peas - 14.00/8.50
Pan seared calves liver, bubble & squeak, tender stem broccoli & a red wine jus — 15.00/9.50
Aldwyn’s club sandwich, skin on chips & relish — 15.95
Honey glazed ham, heritage tomato, Tewkesbury mustard mayo sandwich with skin on chips & — 9.95
Home roasted beef sandwich, horseradish mayo, skin on chips & chef’s salad — 9.95
Warm spinach, artichoke & goats cheese tart, crisp salad & red wine reduction — 9.95
Mini beef sliders pickles and skin on chips — 12.95
Mature cheddar & Aldwyn’s pickle sandwich, skin on chips & salad — 9.95

MAINS
Homemade chicken & leek pie roasted new potatoes, glazed turnips, carrots & red wine jus — 17.95

Oven roasted trout fillet, wilted greens, carrot puree & caper berry dressing (GF, DF) — 17.50
Crusted rack of lamb, potato rosti, minted pea puree, baby glazed vegetables & rich madeira jus - 19.95
Pan seared duck breast, baby fondant potatoes, Romanesco, wild mushroom & cranberry jus (GF)- 18.50
28 day aged sirloin steak, confit vine tomatoes, portobello mushroom, watercress & truffle skin on chips.

Add either peppercorn, blue cheese, hollandaise or mushroom sauce - 24.50
Gadren pea & broad bean risotto, shaved ltalian cheese & dressed rocket salad (V) -15.95

SIDES
Chefs crisp salad/ Truffle skin on chips/ Buttered green vegetables - 3.50
Sweet potato wedges - 4.00
Royal Jersey new potatoes with mint & butter - 4.50

(V) Vegetarian | (N) Nut | (GF) Gluten Free.
Please advise our staff of any allergies or special
dietary requirements. Food is prepared in a A L D \ N 4 Y N '

traditional kitchen and may contain traces of nuts. S
‘We can help identify suitable dishes for you and
provide a list of all dishes containing allergens.
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