SMALL PLATES

Artisan Bread Rolls (V) - 6
Salted butter

Nocellara Olives (GF, PB) - 7
Smoked Marcona almonds

French Onion Soup - 11
Gruyere crouton

Chargrilled Pork Skewers — 13
Mandarin gel, cauliflower cashew purée

Leek, Cheddar & Mustard Tart (V) - 11
Pickled shallot, dressed leaves

Grilled King Prawns - 16
Shellfish glaze, whisky butter, lime

Honey & Chilli Chicken Wings - 12
Furikake seasoning

Pan con Tomate (PB) — 10
Grilled sourdough, confit datterini tomato
Add Ibérico Ham - 5

DINNER .°

LARGE PLATES

Braised Ox Cheek Sandwich - 21
Crispy bread, horseradish aioli, provolone &
watercress

Slow-Cooked Pork Belly - 26
Braised red cabbage, apple, fennel & plum aioli

Traditional Beef Pie - 25
Smoked garlic mashed potato, seasonal vegetables
& rich gravy

Wild Mushroom Raviolini (V) - 24
Parmesan, herb butter & crispy sage (PB option
available)

Chalk Stream Trout — 26
Fennel, samphire & saffron velouté

Mushroom Katsu Curry (PB) - 21
Jasmine rice
Add king prawns or grilled chicken - 6

SIDES

Koffmann Fries (PB) - 6

Truffle & Parmesan Koffmann Fries (V) - 8
Honey Roasted Root Vegetables (V, GF) - 7
Seasonal Garden Salad (PB, GF) - 6
Dauphinoise Potatoes (V, GF) - 7

Jasmine Rice (PB, GF) - 5

GRILL

GA Signature Burger - 24

Wagyu & brisket patty, red Leicester cheese, house
burger sauce, lettuce, tomato, smoky cucumber,
Koffmann fries

Korean Chicken Burger - 22
Gochujang mayonnaise, Asian slaw, pear, Koffmann
fries

200g Dry-Aged Rump Steak (GF) - 34
Koffmann fries, watercress, peppercorn sauce

200g Hereford Beef Fillet (GF) - 44
Koffmann fries, watercress, peppercorn sauce

Butterflied Sea Bream (GF) - 29
Wrapped lemon half, dill baby potatoes

Half Roast Jerk Chicken - 26
Mango salsa & crispy plantain

SALADS

Burrata & Roasted Pumpkin (V,GF) - 18
Heritage leaves, toasted seeds & balsamic dressing

Classic Chicken Caesar - 19
Romaine lettuce, anchovies, Parmesan & garlic
crouton

Add king prawns or grilled chicken (GF) - 6

British Cheese Platter (V) - 17
Selection of 5 artisan cheeses,
grilled sourdough, seasonal compote

Chocolate Cake — 12
Sour cherry Jam

Paris-Brest (V) — 12 Raspberry Clafoutis (V) - 11 Black Sesame & Pistachio
Hazelnut praline & Vanilla créme fraiche Baked Cheesecake (V, GF) - 10
créeme diplomat Sesame ice cream

DESSERTS
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(V) VEGETARIAN, (PB) PLANT BASED, GF (GLUTEN FREE) N v i 8 D3 Nights O
Every Wednesday, Thursday

and Friday from 6 pm

SOME OF OUR MENU ITEMS MAY CONTAIN VARIOUS ALLERGENS. PLEASE ASK A MEMBER OF STAFF FOR MORE INFORMATION. FISH IS LOCALLY SOURCED.
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PLEASE NOTE THAT WE ARE A CASHLESS VENUE. Goagineax yoar nox Vst
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