T HE
B ANK
T AV ERN
STARTERS
potted venison with sour dough toast and pickled shallots

cider and onion soup with stilton crouton (v)

mushroom filled chicken roulade with sun blushed tomato pesto

£4.45

ROASTS
dry aged rare topside of beef
slow cooked pork belly

vegetable & lentil loaf (v)

all roasts come served with
yorkshire pudding, roast potatoes, parsnip puree, creamy leeks, braised red cabbage and
seasonal vegetables

£11.95

DESSERTS

creamy rice pudding brdlée with fresh strawberries
black cherry swirl cheesecake with peach jelly

caramelised apple strudel with vanilla ice cream and walnuts (n)

cheese board, pickles, chutney and crackers- £2.50 supplement
£4.45

A BIT ON THE SIDE..

roast potatoes £3  vegetables £3 creamy leeks £3

courses as priced or two courses for £14.95 or three courses for £17.95

FOR ANY DIETARY OR ALLERGEN INFORMATION DO NOT HESTITATE TO ASK AT THE BAR



