


EASINGWOLD PORK BELLY (GF) 
Roasted apple, potato puree, BBQ hispi cabbage, English cider & grain mustard

sauce.

SLOW BRAISED DUCK LEG 
Buttered fondant, peppered greens, roasted beets, braising liquor reduction. 

PAN ROASTED CHICKEN BREAST 
Creamed potato, broccoli tips, buttered peas, charred peppers, herb cream. 

PAN FRIED PLAICE FILLET 
Herbed potatoes, samphire, capers & cornichons, citrus burnt butter.

ROASTED RED PEPPER POLENTA CAKES (V)
Summer vegetables, smoked aubergine puree, parmesan crisp, vierge dressing.

AMBERS 6OZ (170G) CHARGRILLED BURGER (VE OPTION) 
Crispy streaky smoked bacon, seasoned tomato, little gem, onion relish, mature

Cheddar, triple cooked chips.

AMBERS BREAD BOARD 
Freshly baked breads, focaccia, white & multi seed, herb butter, chicken butter.

 
PEA & CHERVIL VELOUTÉ (VE) (GF OPTION)

Pea salsa, rye bread croute.

MIXED WOODLAND & KING OYSTER MUSHROOMS (V)(VE/GF OPTION) 
Charred sourdough, wilted baby spinach, soft herb & madeira butter sauce.

CHICKEN & RABBIT PRESSING (GF) 
Carrot chutney, watercress salad, tarragon oil, toasted pinenuts.

CORNED BEEF BRISKET (GF) 
Piccalilli vegetables, horseradish cream, claret reduction, chive oil.

TRIPLE COOKED CHIPS 5.00

SKINNY FRIES 5.00

SUMMER VEGETABLES, HERB BUTTER 5.00

BEER BATTERED ONION RINGS 5.00

SEASONAL DRESSED MIXED SALAD 5.00

BUTTERED MASH 5.00

WILTED BABY SPINACH, HERB OIL 5.00

ROASTED PINEAPPLE (V) (GF)
Pannacotta, meringue, candied pineapple ice cream.

CARAMELISED BRIOCHE & BUTTER PUDDING (V)
Poached summer fruits, orange ice cream.

ICED RASPBERRY PARFAIT (V)
Whipped white chocolate ganache, shortbread crumb, raspberry tuille.

YORKSHIRE RHUBARB & STRAWBERRY TRIFLE (V) (GF)
Slow poached spiced rhubarb, de hydrated, strawberry jelly, sweetened

cream, rhubarb syrup. 

SELECTION OF LOCALLY PRODUCED DAIRY ICE CREAM (V/GF/DF
OPTION)

Summer fruit compote.

2 COURSES 23.00 3 COURSES 28.002 COURSES 23.00 3 COURSES 28.00


