Soup of the day, fresh bread (see blackboard) 1250
White onion, thyme and stilton tart, roast pear
& rocket salad 14
Steak tartar, game chips, sauce vierge, soft
boiled quail’s egg 22
Ham hock, black pudding and caramelised apple terrine,
piccalilli, toasted sour dough 18
Poached duck egg, chorizo, bacon and fresh pea salad,
truffle oil 18
Salt and chilli squid, soy & sweet chilli sauce 18

8oz Angus beef burger, cheddar,
tomato chutney & aioli, fries 21
Salmon fishcake, spinach, beurre blanc 25
The Mayfair Lane seasonal salad: Asparagus, broad
beans, peas, sun dried tomatoes, goat’s cheese, baby
spinach, baby gem, red coral, lemon oil and Chardonnay
vinegar dressing 23
Crispy chicken, mango and avocado salad, honey
cashews, green chilli dressing 27
Sausage and mash, caramelised onion gravy,
onion rings 27
Aged selection of steaks for 1-4 guests, Madeira
mushroom ragout, chips, béarnaise or red wine jus
(see blackboard)

Selection of cheeses, pear and apple chutney, crackers
3 cheeses 21
5 cheeses 30
Charcuterie board, piccalilli, toasted sour dough 35
Olives 7
Spiced nuts 7
Oysters natural ½ dozen or dozen (see blackboard)

Lamb assiette: rack of lamb, slow cooked shoulder,
shepherd’s pie, spinach puree, roast garlic, white wine
and rosemary jus 38
Meats from the spit (see blackboard)
Beer battered fish and chips, tartare sauce,
mushy peas 26
Crumbed pork cutlet, baked stuffed apple, seeded
mustard mash, cider jus 26
Cone Bay barramundi, savoy cabbage, lardons, clams,
bacon cream 35
Sandwiches from the spit (see blackboard)

Fries and aioli 9
Cabbage and bacon 9
Duck fat roast royal blue potatoes 9

Selection of ice creams 9

Mixed leaf salad 8

Rocky road parfait, shortbread, chocolate sauce 16

Tomato and red onion salad, honey mustard dressing 9

Earl Grey tea custard, Eccles cakes 16

Broccoli, herb butter 850

Lemongrass and ginger crème brûlée 16

