DINNER SET MENU

3 Courses for £35

STARTER

Soup of the Day 470 kcal
V (Does contain: C, G, M, SS, S, Su)
Artisan bread, butter

Pressing of Ham Hock 356 kcal
(Does contain: G, E, M, Mu, S, Su)
Pickled carrot, peas, curried mayonnaise

Lemon and Crispy Herb Squid 379 kcal
(Does contain: C, G, E, Mo, Mu)
Coconut and coriander yoghurt

Crispy Spiced Cauliflower 298 kcal
V, VE (Does contain: G)
Smoked paprika, chilli, spring onion, vegan mayonnaise

MAIN

Chicken Supreme 527 kcal
GF (Does contain: Su)
Fondant potato, baby vegetables, carrot puree, tarragon jus

Cast Iron Beef Burger 1330 kcal
(Does contain: G, E, F, L, M, Mu, Su)
Brioche bun, bacon, cheese, gem lettuce, beef tomato, red onion, chipotle relish, fries

Beer Battered Fish and Chips 574 kcal
(Does contain: G, E, F, L, M, Mu, Su)
Crushed peas, tartare sauce, lemon

La Tua Spinach and Ricotta Tortelini 291 kcal
V (Does contain: G, E, M)
Crispy rocket, pine kernels, parmesan

48hr Apple Brined Pork Cutlet 926 kcal £7 Supplement
(May contain: G)
Confit tomato, fries, apple sauce

SIDES DESSERT

All £5

Cast Iron House Salad 56 kcal
VE (Does contain: C, G, Mu)

Sticky Toffee Pudding 503 kcal
V (Does contain: G, E, M, N, P, S)
Jude’s salted caramel ice cream

Beer Battered Onion Rings 62 kcal
V (Does contain: G, M, Mu, Su)

Fruits of the Forest Cheesecake 302 kcal
(Does contain: G, M)

Mixed berry compote
Seasonal Greens 231 kcal

V, GF (Does contain: M) Jude’s Ice Cream 240 kcal

. . V, GF (Does contain: E, M)
Skinny Fries 131 kcal Three scoops — please ask your server for our
VE, GF flavours

We alwa

e-that any of our foods are allergen-free or suitable for those with allergies. Please speak with our trained staff about

AT atthe current rate. A discretionary 12.5% service charge will be added to your bill. V = vegetarian VE = vegan GF = gluten

ee. The zero waste dish has been created to align with Marriott’s commitment to be a responsible business and adopt
tainable practices by embracing The PLEDGE™ on Food Waste Certification. C = Celery; G = Cereals containing Gluten; Cr
%

“Crustaceans; E = Eggs; F = Fish; L = Lupin; M = Milk; Mo = Molluscs; Mu = Mustard; N = Nuts; P = Peanuts; SS = Sesame
Seeds; S = Soya; Su = Sulphites.

ys endeavour to manage the unintentional presence of allergens through potential cross-contact; however, we cannot /




