The Grosvenor Dinner Menu

Nibbles

Warm sourdough (half/whole) extra virgin olive oil, aged balsamic, Netherend Farm butter (v) 6.50
Marinated Nocellara, Gaeta & Cerignola olives, sun-blushed tomatoes (ve) (gf) 4.00

Padron peppers, olive oil, Maldon sea salt (ve) (gf) 4.25

Small Plates

Soup of the day, warm sourdough, Netherend Farm butter (v) 6.00
Teriyaki chicken wings, soy & sesame dressing, Thai salad (gf) 8.25
Nduja Scotch egg, aioli, rocket 6.00
Devonshire crab on toasted sourdough, pickled radish, cucumber & chive oil 9.75
Crispy squid, paprika, spring onions, chilli, aioli (gf) 7.75
Whipped vegan feta bruschetta, marinated courgette, garden peas, mint, rocket (ve) 11.75

Halloumi fries, cornflake crumb, pomegranate, tahini dressing, sweet chilli jam (v) 9.25

Mains
Beer-battered fish & triple-cooked chips, North Sea haddock, pea puree, tartare sauce (gf) 17.00
Traditional English pork sausages, mashed potatoes, onion gravy, buttered greens 11.75
Turmeric-roasted cauliflower steak, spiced potatoes, chimichurri, harissa coconut yoghurt (ve) (gf) 13.50
Devonshire crab linguine, white wine lobster cream, garlic & chilli, baby tomatoes, parsley 17.00
Grilled chicken Caesar salad, crispy bacon, lettuce, croutons, Parmesan & Caesar dressing 14.00
Two 60z beef rib patty, crispy streaky bacon, American cheese, baby gem, gherkin, burger sauce, fries 16.00
Crispy buttermilk chicken burger, buffalo mozzarella, basil, pesto, burger sauce, sunblushed tomatoes, fries 15.00
Roast Portobello mushroom miso burger, plant-based pattie, red onion jam, tahini mayonnaise, tomato, baby gem, fries (ve) 1 4 .75

8oz flat iron steak, garlic & shallot butter, rocket, Parmesan, skin-on fries (gf) 18.00

Sides

Triple-cooked chips (ve) (gf) 5.00 Mixed leaf salad 4.50
Truffled french fries (gf) 6.00 Fries (ve) (gf) 4.50
Beer-battered onion rings (ve) (gf) 5.00 Mashed potato 5.00
Desserts

Sticky toffee pudding, clotted cream ice cream, toffee sauce () 6.95
Chocolate brownie, clotted cream ice cream, chocolate sauce (v) (gf) 7.25
Lemon cheesecake, blood orange sorbet, lemon curd 8.25
Marshfield Farm ice cream ) (gf) 5.75
Marshfield Farm sorbet (ve) 5.75

(v) Suitable for vegetarians (ve) vegan (gf) gluten free
We take every care and attention to identify the allergens that are in our ingredients, but unfortunately it is not possible to guarantee that any product is 100% free from any
allergen due to our busy kitchen, and the risk of cross contamination of allergens and traces during cooking and preparation processes. Weights stated are approximate
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uncooked weights. For allergen, calorie and nutritional information please scan the QR code. Calorific information and nutritional data is taken from information provided _Jn
by suppliers and manufacturers and spot checked using laboratory testing. Adults need around 2000 kcal a day. Our staff receive 100% of any tips. Service is not included. E‘

SS24PD_PB1



