BRUNCH AND GRAZERS
Choose 2 for £10
or
Choose 3 for £15
Mushroom pate, crispy garlic toast
· £6
Roasted marrow, chicory, orange, grapefruit, goats cheese, mint
· £6
Yorkshire chicken, prunes, olives, apricot dressing
· £6
Double egg Yorkshire pudding, pigs in blankets, fried egg, gravy
· £6
Pan roasted pigeon breast, baby leek, wild mushroom, blackberry jus
· £6.5
Caramelised onion, goats cheese quiche, watercress, radish, pomegranate
· £6
Mini cottage pie
· £7
Spicy BBQ pulled pork, heritage carrot, cox's apple, toasted brioche bun
· £6.5
Ex haunch venison steak, fries, spicy mayo
· £6.5
Crab, crayfish wrap, vanilla cucumber, pea shoots, Mary rose sauce
· £7
Sautee fillet of hake parcel with ox-spring prosciutto, Jerusalem artichoke
· £7.5
Superfood salad with mixed pumpkin, dried nutbourne tomatoes, broccoli, beetroot, samphire, basil, mixed nuts, toasted sourdough
· £7
Winter root salad, quinoa, purple carrots, yellow courgette, butternut squash, roast beetroot, pea shoot
· £6.5
SHARER
The Grange charcuterie board
Hepburn's smoked ham, coppa Dorset cure, Suffolk chorizo, salami, ox-spring prosciutto, caper berries, olives, sourdough, gherkin relish
· £20
Smoked rosemary ricotta, balsamic glaze, pea shoots, sourdough sticks
· £14
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