MINT

Sample Sunday Lunch and Dinner

Pea & ham soup
Crispy bacon, black pudding & poached egg salad
Crispy Innes Goats Cheese, cranberry compote
Ham hock and foie gras terrine, red onion marmalade
Soused Cornish Mackerel, beetroot and horseradish
Roast corn fed chicken, shallot and wild mushroom tart
Sirloin of Scotch beef, Yorkshire pudding, pan gravy
Pan fried duck egg, bubble and squeak, fresh peas, broad beans
Rack of Gloucester Old Spot Pork, Savoy cabbage, apple, black pudding
Pan fried Sea trout, Jerusalem artichoke, spinach, almond butter
Bread and butter pudding, fresh cream
Chocolate pudding with black cherry ice cream
Plate of English cheese
Rhubarb & saffron Trinity cream

Sherry trifle

2 Course £14

3 Course £17

8% Discretionary Service Charge will be added to your final account.

Gratuity is shared between all members of staff and does not make up any part of wages



