e MURDER MYSTERY *-°"-"

STARTERS

Calamari (GFA) Tender calamari coated in a light, crispy batter and fried until golden.
Chicken Liver Paté with cranberry jam and crusty bread.
Mushroom Arancini (V) with tomato & basil puree, topped with parmesan.

Amira’s Kitchen Onion Bhaji (VE, GF) Finely sliced onions mixed with chickpea flour and
spices, then deep fried. Drizzled with mango chutney

MAINS

Fish and Chips (GFA)
Beer battered haddock, served with thick cut chips, mushy peas, and housemade
tartare sauce

Herb & Nut Crusted Salmon
Herb and Nut Crusted Salmon Flaky oven-baked salmon with a crunchy herb and
nut crust, served with nuttery baby potatoes and spinach in a light, creamy sauce.

Lime Chicken (GF)
Zesty marinated chicken supreme, served with creamy mashed potatoes, seasonal
greens, and a rich mushroom sauce.

Stuffed Aubergine (VE)
Filled with pearl barley and quinoa, served with tomato sauce, baba ganoush, and
seasonal vegetables

Housemade 100% British Beef Burger (GFA)
60z beef burger, cheddar cheese, caramelised onion, lettuce, tomatoes, pickles, and
housemade BBQ mayo. Served with fries.

100z Ribeye Steak (+£5)
Locally sourced, 28-day aged, grass-fed beef. Tender, flavourful, and cooked to your
liking. Served with grilled asparagus and caramelised onion butter.
Choose a side: fries, thick cut chips, mashed potato, garden salad.
Choose a sauce: peppercorn (GF), mushroom & brandy (GF), red wine jus.

DESSERTS

Housemade lemon tart Served with raspberry coulis and Chantilly cream
Housemade chocolate brownie Served warm with chocolate sauce and vanilla ice cream
Housemade apple and berry crumble (VEA, GFA) Served warm with vanilla custard

Two Scoops Ice Cream or Sorbet Chocolate, Vanilla, Sea Salt & Caramel, Raspberry sorbet,
Lemon sorbet

THE PILTDOWN MAN
Please inform your server of any food allergies or dietary requirements prior to ordering.
While we take every precaution possible, we cannot 100% guarantee a free from environment, all dishes may contain traces of allergens.

Children must remain seated, please do not allow them to run around the pub and restaurant.
Dogs are welcome in the pub and garden, but they must be kept on a short lead.
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