The Tradesman’s Arms
MENU

Starters

1<

Chef Soup of the day, with warm Crusty Bread
£4.95
Carpaccio: wafer thin pan cured Fillet Steak with Lemon Oil, Horse Radish, Parmesan and Rocket
£6.50
Chicken Liver and Brandy Pate with Green Peppercorns and Smoked Bacon, homemade Chutney and
Crostinni Bread
£5.95
Hand dived Seared Scallops, on Crispy Belly Pork with Apple and Cider Sauce
£6.95
V Maple roasted Goats Cheese Fondant, Frisse, Pesto and Grape Salad with sweet Balsamic Baby Onions
£5.95
Garlic, Thyme and Mozzerlla Ciabatta with Tomatoe and Red Onion Dip
£4.95
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Main Course

Traditional Beer Battered Cod and Chips with Mushy Peas, Bread and Butter and Homemade Tartar Sauce
£9.50
Chefs Steak, Ale and Mushroom pie, succulent Steak with Button Mushrooms and a rich beef and Ale Gravy,
topped with a Puff Pastry lid
£10.50
Prime local Rib Eye Steak, Chips, Onion rings, Mushroomss Grilled Tomatoes, Peppercorn Sauce
£14.95
Classic Fish Pie, selection of local shellfish and fish in a Cream and Leek Sauce, topped with Mash and
Chedder Cheese,served with Buttered Garden Peas
£10.50
Crispy slow cooked Belly Pork on Bubble+Squeak with Apple Puree roasted Chorizo, Streaky Bacon
and a Red Wine Sauce
£12.95
V Crown prince Pumpkin Tart, Beetroot Coulis, Goats Cheese and Walnut Sauce with a mixed Leaf salad
£10.50

For further Vegetarian, Meat and Fish dishes Please see our daily SPECIALS BOARD
All meals are freshly prepared/cooked they may take a little longer than normal



