DINNER
MENU

STARTERS
Soup Of The Day

Served with a halloumi toastie | AGF | AVE

Chicken Liver Parfait
Rosehip and crab apple jelly, toasted soda bread | AGF

Feta & Beetroot Salad
Toasted hazelnuts, pickled pear, hazelnut dressing | GF | AVE

Smoked Braised Pig Cheek
Grilled spring onion & five spice pork puffs | GF

MAINS

Pork Loin Schnitzel
Sloe and apple chutney, celeriac slaw, roast pumpkin,
Hardy’s cheese

East End Arms Burger
6oz all beef patty, burger sauce, red onion,
lettuce, tomato, American cheese, fries | AGF

Free Range Chicken
Stuffed with a wild mushroom mousse, served with
spelt and celeriac, sherry sauce | AGF

Pie Of The Day
Buttery mash and seasonal greens

Chalk Stream Trout
Smoked eel croquet, sea beets, pickled clams
& saffron sauce | GF

Roasted Crown Prince Squash
Herby lentils, roasted red pepper pesto,
Hardy’s cheese | GF | AVE
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SIDES

Garden Salad £3.50
GF | VE

Fries £3.50
GF | VE

Hisspi Wedge, garlic oil L4
GF | VE

Celeriac slaw £3
GF

Creamy Mash £3.50
GF

ALLERGEN KEY:

AacF — Available Gluten Free

c¢r— Gluten Free
ave — Available Vegan

vi — Vegan




