THE ‘e‘éHART
A La Carte

Bread £1 Olives £2

Starters

Soup of the day with crusty bread and butter £4.75

Goats cheese and mushroom duxelle tart with glazed baby onions £6
Welsh rarebit with herb salad and chutney £ 5

Seared venison with warm pear, stilton and watercress salad £7

Hot haddock smokies with a poached egg and toasted soldiers £6.50
Mains

Braised neck of lamb with bean and root vegetable casserole £11.50
Crispy belly of pork with black pudding hash and savoy cabbage with bacon £11.50
Cumin crusted salmon fillet with champ and citrus butter £12
10°“beef burger with cheese, salad and fries £9.50

added extras at 50p each: blue cheese, crispy bacon, fried egg, chorizo
Artichoke and ricotta ravioloni with butternut squash veloute and soft herbs (v) £9.50
Poached chicken breast with ginger glazed carrots, black cabbage and bread sauce £11.50
8% Rib-eye steak with salad, fries and béarnaise sauce £12

110z Rump steak with salad, fries and béarnaise sauce £13

Sides £3 Puddings £ 4.50

Fat Chips Apple and rhubarb crumble with custard

Mixed leaf salad with balsamic dressing Chocolate, cardamon and truffle cake with double cream
Savoy cabbage with bacon Sticky toffee pudding with toffee sauce and ice cream

Cauliflower and leek gratin
Mashed potato Neals Yard cheeses w grapes and chutney £7.50
with a glass of port £9.50

| Mon-Fri: 6-10.30pm | Sat: 12-4/6-10.30 |

Chef Ade Awomolo

We regret no changes can be made to dishes.
Some dishes may contain nut trace, please inform a member of staff if you suffer from any food related allergies
An optional service charge of 12.5% is added to bills, all of which is distributed to the staff



