NIBBLES

SMALL PLATES

ROASTS

LARGE PLATES

SIDES

RU

BAR + KITCHEN ¢ STORE

MIXED OLIVES (VE) 3
BREADS, oils (VE) 4
CROSTINI, beetroot hummus, aubergine caponata (VE) 4.5
ROASTED CHORIZO 6.5

COURGETTE, SWEET POTATO & RED ONION RISOTTO, aubergine 8/14.5
caponata

GORGONZOLA & CELERIAC CROQUETTES, quince ketchup (V) 7.5

BURRATA & HEIRLOOM TOMATO SALAD, Cru-cured waygu bresaola, 9.5
blood orange, rocket

LANGOUSTINE, LOBSTER & TRUFFLE CAULIFLOWER BRULEE, 11
sautéed langoustine tail, bitter leave salad

GARLIC & CHILLI ROASTED TIGER PRAWN SALAD, radicchio, 8.5/15
polenta croutons, roasted mediterranean vegetables,
basil pine nut dressing

ROASTED SIRLOIN OF DRY-AGED SCOTCH BEEF 15.5
FREE RANGE PAN ROASTED CHICKEN BREAST 14
ORGANIC HANKHAM SALT MARSH LEG OF LAMB 15.5
CRU NUT ROAST (V/VE) 13.5

All roasts served with roast potatoes,
yorkshire pudding, stuffing, bacon chipolata,
vegetables & gravy

THE CRU CANADIAN BURGER, hand minced prime chuck patty, 15
smoked maple bacon, pecan crusted eggplant puk, red
cheddar, pumpkin seed brioche bun, poutine chips

SPARKLING WINE BATTERED LOCAL COD, hand cut chips, 13.5
pea purée

SMOKED BLACK BEAN & BEETROOT BURGER, tomatillo & chilli 14
ketchup, rocket, fried goats cheesecake, rosemary
focaccia bun, hand cut chips (V/VE)

HAND CUT CHIPS, aioli dip (V/VE) 3.5
ENGLISH LETTUCE & HERB DRESSED SALAD (VE) 4
SPRING VEGETABLES (V/VE) 4
BOWL OF ROAST POTATOES (VE) 3.5

ALL OF OUR FOOD IS PREPARED AND COOKED ON-SITE USING THE FRESHEST
INGREDIENTS. Please let us know if you have any dietary requirements.



