MENU

SET TWO COURSES £29.50
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Artisan bread platter with dipping oil, olives and balsamic vinegar

Dietary alternatives available, G(wheat), Mk, So, V

MAIN

Makhani butter chicken curry

With fragrant basmati rice, mango chutney, poppadoms, yoghurt & mint and dessicated coconut Mk

Braised beef

With colcannon, roasted vegetables, baby onions and a red wine & thyme jus A, Mk

Fisherman’s pie

Succulent fish and prawns in a creamy white wine & tarragon sauce, topped with cheesy mashed

potato F, C, Mk, Cr, A

Chickpea, butter bean and black bean curry
With fragrant basmati rice, mango chutney, poppadoms, yoghurt & mint and dessicated coconut V

Chargrilled vegetable moussaka

With salad and garlic bread Vg, S, G(wheat), Gf bread available

SIDES

Bucket of chips £4.95
With mayonnaise and ketchup E, G(wheat), V

Bucket of sweet potato fries £6.95
With mayonnaise and ketchup E, G(wheat), V

Medley of buttered greens £4.95
Mk

DESSERT

Sticky toffee apple trifle
G(wheat), Mk

Hedgerow fruit crumble
With a vanilla pod custard Mk, Gf

Dark chocolate & mint tart
So, Vg

Fresh seasonal fruit salad
A medley of seasonal fruits finished with
mango coulis Vg

V Vegetarian, Vg Vegan, Gf Gluten free

Caesar salad £6.95

Cos lettuce, caesar dressing, herbed croutons
E, Mk, M, C, G(wheat), V

Dressed green salad £4.95
M, S, C, Vg

Pangbourne cheese slate
£4.50 supplement

Oat cakes, onion chutney and chilli jam
served with a selection of local Pangbourne
cheeses to include:

Barkham Blue - semi-soft blue

Heckfield - semi-hard Guernsey cow’s milk
Waterloo - soft bloomy rind, Berkshire
cheese

ALLERGENS: P peanut, N nuts, Mk milk, G gluten, E eggs, F fish, S sulphites, C celery, M mustard, So soya, Ss sesame, Cr crustaceans, L lupin,

Mol molluscs, A alcohol

Service charge at your discretion. Please always inform your server of any allergies or intolerances before placing your order. Not all
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal
allergens is available on request, however we are unable to provide information on other allergens.
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