A La Carte

@ Blue

Starters
Hallowmi skewers with a Hot and Sour dressing £4.95
Beer Battered Frogs Legs served with a Roast Garlic Aioli £5.95
Pigeon Breast with Caramelised Red Onion Jus & Curly Kale £6.95

Ipflced Pumplin Soup with Warm, Crusty Bread £4.25
CMckaatay with Dressed Leaves and and Crusted Toasted PWMMIW onton and
fusshed with Toasted Sesame Seeds £5.95

Smoked Mackerel & tHovseradish Pité with Warm, Crusty Bread £5.25

Moains
Beer-Batteved Cod & Chips with Garlic Pea and Caper Purée £713.95
Turkish ftZze Eggs with Garlic Sour Dough £11.95
Pan Seaved Seabass with an Artichoke & Cavamelised Red Onion Risotto amd Semi Dried Tomatoves £15.95
80z R/Zve)/e Steak, Roast Vine Tomatoes, Hand-Cut Chips, Flat Mustwoom and Watercress £18.95
Free Range, Label Aﬁ%lax'o', Chicken Breast Iﬂyj‘ed with Bbyj%o Moz%/eﬂa
with Black Pudding Dauphinosse, Buttered Leeks & Juniper Bevvy Jus £16.95

Charlecote Park Venison Neck Eullet with Herb-Crusted New Potatoes, Buttered Green Beans
and a Dark Chocolate Jus £17.95

Wild Rocket and Pecovino Salad £3.25
Hand cut chips with Maldon Rock salt £2.95
BW Moz%/eﬂa and Sewmi-Dried Temato salad with Ajed Balsamic £3.95
Garlee & Rosemary Roast New Potatoes £3.25

Butteved Leeks & Greens £3.25




Shave Boavds

ELl Carne
Spec, Milano Salami, and Pancetts, Ttalian Cheese,

Mawvinated Olives, Semi Dried Towmatoes, Mavinated Artichokes

Fromaﬁe
Box-Baked Camembert, Cold-Smoked Garlic,
Home-Made Fig W and Red onion Marmalade

Del Mar

Beer Battered Erogs’ Legs, Mavinated Anchovies, Smotked Salimon,

Crispy Aromatic Whitebait and a chilli and tomato compote
wtll sevved with Warm Crusty Bread ~ £6.95 per Person

A/?Pﬁﬂ&e’lff
Olwes & Sun Blushed Tomatoes £3.95
Spiced Howmous and Flatbread £3.25
Mavinated Anchovies with Warm Crusty Bread £3.25
Parma Ham with Wild Rocket and Cornichons £3.75

Warm Crusty Bread with Aﬁed Balsamic and Olive Ol £2.75

Dessevts

Setection @f Petit Fours & Homemade Granites to Share £8.95
Conmamon D s sevved with Bervy Compote ov Chocolate Sance £4.95
Devilishly Light Chocolate Mowsse with Vanilla Bean Ice Cream £5.95
Caramelised Apple Tart with Spun Sugar and Homemade Custard £5.95
Strawberry ov Lemon Sovbet £4.95
Slow-Poached Pear, Almond Shorvtbread with a small jla&r (?f Muscat Dessert Wine £8.25

Cheese board with Italian Teﬂeydo, Dotcelatte and French Camembert
with Biscuits, Ce{«nf)/ and hememade Fig Cmme}/ £825



