HEATHCOCK

- PUB & DINING -

October Sample Menu
Lunch & Dinner

Angel Bakery Sourdough, House Focaccia & Butter /4
Welsh Rarebit £5
Chalk Stream Trout Pastrami [8
House Sausage & Brown Sauce £6
Beer Battered Maldon Oyster /4

Salt Baked Buttermilk Celeriac, Cavolo Nero, Hazelnuts & Pear
Car-Y-Mor Cockles, Mussels, Leeks, Sobrassada on Sourdough
Baked Plaice, White Wine, Celeriac, Laverbread & Salsify
Lamb Faggot, Butternut Squash, Cavolo Nero & Turnips
Venison, Green Peppercorn & Smoked Bacon Terrine & Fig

Handkerchiet Pasta, Roasted Butternut Squash, Chestnut, Sage & Ricotta
Pan Fried Hake, Red Wine Braised Cuttlefish, Smoked Eel, White Beans & Cod’s Roe
Contfit Pork Belly, Crackling, Braised Red Cabbage & Mash
Braised Ox Cheek, Roasted Carrots, Dauphinoise Potato & Aioli
Roast Haunch of Venison, Fried Mushrooms, Fig, Celeriac & Pickled Blackberries
Beef, Oyster Mushroom, Pickled Walnut & Petl Las Pie, Buttered Hispi & Chips (for 2)

Buttered Hispi /4
Chicory, Perl Las, Walnut & Beetroot Salad [5
Fried New Potatoes & Garlic Butter £5
Confit Potato £5

Apple Souftlé, Salted Caramel & Milk Ice Cream (75-20 minutes)
Cherry, White Chocolate & Almond Baked Alaska
Buttermilk Pudding, Roasted Plum & Honeycomb

Set Custard, Poached Pear & Praline
British Cheeseboard, Apple Chutney & Walnut Loaf (£4 Supplement)

2 Course £39 / 3 Course [49

Please inform a member of staff if you have any allergens or dietary requirements. We will be happy to advise which dishes are
suitable. Unfortunately, we cannot gnarantee the absence of traces of nuts and other allergens. All of our game may contain shot.
We will apply a discretionary 12.5% service charge to all dining tables.



