THE
EARL ELD

gl

MTILL Som
AGED BEEF TOPSIDE 23
LEG OF LAMB 23
CORN FED HALF CHICKEN 20
OLD SPOT BELLY OF PORK 20

VEGGIE WEI.I.INGT[]N PLANT BASED FILLING, MUSHROOM & OLIVE DUXELLES lg

VEGAN OPTION AVAILABLE
6%9 ALL SERVED WITH GARLIC & HERB ROASTED POTATOES, ’é g E

BUTTERED CARROTS, CREAMY LEAKS & HISPY CABBAGE
MASSIVE YORKSHIRE PUDDING BEEF ROAST g
CAULIFLOWER GRATIN 5 & BONE MARROW GRAVY
EYTRA ROASTPOTATES i VEGAN RAVY MVALBLE CHICKEN ROAST 9
BUTTERED GREERS, g VEGGIE WELLINGTON 9
CHICKEN GI]UJI]NS 8.5
CHIPS v 5 CRISPY CHICKEN GOUJONS SERVED WITH FRIES & PEAS
MIXED LEAF SALAD e 5 W ?Aﬂsﬁ%@sl\n&t\smﬁ\w 8.5
SWEET POTATO e 5 '
WIS Y gt Lo
STICKY TOFFEE PUDDING 7.5
8 VANILLA ICE CREAM (V)
SORBETS & ICE CREAMS 2
VUANILLA/CHOCOLATE/LEMON (/VE)
Tigeyod
PADRON PEPPERS SHERRY VINEGARETTE & SEASALT (V) 8 NASHVILLE FRIED CHICKEN urreayis, Cavene, picsies & Ranchsauce 12
(Y OZA pRAwN 08 VEGGiE (VED) 8 SHARING NACHOS cyeese SAUCE GUAC, SOUR CREAM, SALS,JALAPERCS (V) 4
CALAMARI & COURGETTE FRITTI wirw Lewon & At 85 BBO) RIBS nousE sag shuce [2
MOZZERALLLA STICHS wims picy ToMATo SAUCE (V) 8 CHICKEN WINGS BuFEaL0 & BLUE CHEES /BB)/ PERIPER 9

A DISCRETIONARY 12% SERVICE WILL BE ADDED 10 YOU BILL
PLEASE ADVISESTAFFOF ANY ALLERGIE



