SUNDAY

SNACKS

DESSERTS

Salted caramel tart

with chocolate ice cream (v)

Home cured salami Smoked almonds Iberico croquettes 7

Catalan method Hickory smoked (ve) Cured ham, taragon Oreo brownie
D E 5 4 6 with pistacchio ice cream (v)
Pimentos de Padron Olives

Carrot hummus
Zhoug paste & flatbread (ve) Sea salt Castelvetrano giganti (ve)

7 & smoked almonds (ve) 4 Apple tarte tatine

to share with vanilla ice cream (v)

P I ; 7 , 16
P ER e } \// SMALL PLATES A {—é @ Date & thaini cheescake

Red wine peaches & pistacchio praline (v)

; Smoked aubergine Burrata Gyoza 7.5
@ o Tahini, pomegranate Peperonata, capers, tarragon Prawn or Veggie
AL U lychee, fresh herbs (ve) & sourdough sesame & soy
CHAPEL DOWN ER-HEIDS m 9 Baked camembert 10 Chicken wings 7 MINI DESSERT &
enriamen neians CHANPAGNE Chutney & sourdough (v) Buffalo wings & blue cheese sauce C O F FEE
14

£7

Choose a mini version of any
dessert & any coffee/tea

(excluding tarte tartin)

ROASTS A~ < L

L666 47> o

Herefordshire sirloin of beef 16 addoxuil 6
Gloucester Old Spot pork bell 15 ddoxil 6 Affogat 4
Tneluding all champague cocktails ) Y | fogato
Cornfed chicken breast 14 addoxuil 6 Spiked Affogato 7.5
. . (Amaretto or Irish whiskey)
Veggie Pie vutcmut squash, pine nuts & gostscheese 14 Irish Coffee 75

Vegan ple butternut squash, spinach, pine nuts, sauteed onions 14

All roasts served with duck fat roast potatoes, creamed leeks, Savoy cabbage,
honey roasted parsnips, carrots, Yorkshire pudding (ex vegan) & bone marrow gravy.

OYSTER
ues da CARAVAN (33

COFFEE ROASTERS

Maldon oyster —
Minimum x3 all served with mignonette sauce ”ﬁ‘,ﬁ’ 4 \ \;// G RI LL //{\ ’(’\/ J w‘b
g : Espresso 2.5
Plant burger Baby back ribs Cheese burger Chicken burger Double espresso 3
Plant based pattie & cheddar Full or half rack Beef pattie & cheaddar N'duja, buratta Latte 3
with chips (veo) & chips with chips with chips
16 13/21 16 17.5 Flat white 3
\ . Cappuccino 3
AT (o d e Iced coffee 3
© 4 // SIDES \//\ \ £ W Alternative non dairy 25p
Oxtail mac ‘n’ cheese Grilled broccoli Cauliflower gratin English Breakfast 3
Braised oxtail, gruyere Spiced chickpeas, cashews, Gruyere, parmesan
& parmesan crumble pickled chilli (ve) & herb crust (v) Earl Grey 3
Yunnan Green 3
9 7 6 .
. . Moroccan Mint 3
Sweet potato fries Battersea garden Salad Handcut chips
4 Fresh herbs, leaf, pomegranate 4

4
A discretionary 12.5% service charge will be added to your bill 100% goes to staff



