Countryman Classics

For the Table

A selection of dishes designed to be shared at the table

Choose from our 3 Bar Tapas dishes (or why not try them all) = Tapas means small plates

Roasted Chorizo £6.50
Halloumi Fries with Sweet Chilli Sauce £5.50
Whitebait with Tartare Sauce £6.00

Four Cheese Macaroni Bites with Sriracha Mayonnaise

Rustic Bread, Marinated Olives with Balsamic Vinegar, Olive Oil and Confit
Garlic aro v veo

Stone Baked Pizza Bread topped with Garlic Butter, Mozzarella and Basil Oil cro v

Box baked Camembert topped with Garlic and Rosemary with Caramelised Onion
Chutney and freshly toasted Baguette GFO v

Main Courses

Home Beer Battered Fish with Chips, Proper Mushy Peas, Homemade Tartare Sauce
and Lemon

Trio of Locally sourced Butchers Sausages, creamy Mashed Potato, Roasted Onion Jus

Char-grilled 60z Fillet Steak served with Rosemary roasted Tomato, grilled flat Mushroom,
Cup of Chips and a Rocket & Parmesan Salad cr

Char-grilled 100z Sirloin Steak served with Rosemary roasted Tomato, grilled flat
Mushroom, Cup of Chips and a Rocket & Parmesan Salad cr

Add a Steak Sauce for just £3.00 - choose from Green Peppercorn and Brandy,
Creamy Stilton or Creamy Wild Mushroom  cr

Chargrilled 60z Beef Burger topped with grilled Streaky Bacon, Mature Cheddar and fried
Onions, served in a toasted Brioche Bun with Lettuce, Tomato, a side of chips, Red Slaw
and House Burger Sauce GFO

Southern Fried Chicken Fillet Burger topped with Lettuce and Garlic Mayonnaise served
in a toasted Brioche Bun with a Cup of Chips and Red Slaw

Sides
Red Slaw £1.50
House Salad, Seasonal Greens - £3 each,

Onion Rings, Bowl of Chips, Bowl of Sweet Potato Fries, Garlic Baguette £3.50 each
Cheese Garlic Baguette  £4.00

GFO - Gluten Free Option GF - Gluten Free V - Vegetarian VG = Vegan
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The Countryman
A la Carte Menu

Starters

Homemade Soup of The Day served with Warm Rustic Bread and Salted Butter aro

Chicken, Leek and Tarragon Terrine wrapped in Parma Ham, Malted Mini Loaf, Tomato

Chutney and Netherend Farm Salted Butter cro
Roasted Fillet of Red Mullet with Orange braised Chicory and Watercress  cr
Garden Pea Risotto finished with torched Goats Cheese v ar

Roasted English Asparagus with Potato Rosti, Poached Hens Egg and Hollandaise ar v

Mains

Duo of Spring Lamb, Herb crusted Rack and Slow Cooked Shoulder Boulangerie Potatoes

with Spring Vegetables, White Onion Sauce and finished with Wild Garlic Oil  cro

Slow roasted Local Belly of Pork, Carraway Savoy, Carrot and Parsnip
Panache, Fondant Potato & Cider Reduction  cr

Roasted Fillet of Beef, Grilled Baby Leeks, Pate topped Croute, Dauphinoise Potato,
Madeira Cream  cro

Roasted Cornish Halibut, Citrus crushed Potatoes, Steamed Spinach, Samphire and
Lobster Sauce cr

Honey Roasted Parsnip Tarte Tatin with Sauteed New Potatoes, Spring Greens and a
White Wine, Thyme and Shallot Jus v

Corn Fed Chicken Supreme stuffed with Goats Cheese and Sun-Blushed Tomato,
Fondant Potato, Spring Greens, Mushroom and Port Jus cr

GFO - Gluten Free Option GF - Gluten Free V - Vegetarian VG = Vegan
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Starters

Vegan Menu

Homemade Tomato & Basil Soup served with Warm Crusty Bread  cro

Rustic Bread with Balsamic Vinegar, Olive Oil and Confit Garlic for 1

Sweet Potato Falafels with Sweet Chilli Dip cr

Mains

Italian Gnocchi Dumplings in a Tomato & Roasted Mediterranean Vegetable Sauce topped

with Pangrattato cro

Linguini of Wild Mushroom, Roasted Celeriac and Spinach in a Creamy White Wine Sauce

Homemade Bhaji Burger served with Chips and Mango Chutney cro

Romanesco, Sweet Potato & Chana Masala with White & Wild Rice, Mango Chutney &

Poppadom cr

Desserts

Please see our selection on our Dessert menu

GFO - Gluten Free Option
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Lunchtime Baguettes
& Light Bites

Sausage & Caramelised Onion Baguette
BLT—Classic Bacon Lettuce & Tomato with Mayonnaise Baguette Gro

Chargrilled Steak, Roasted Peppers & Caramelised Onion topped with Mozzarella
& Cheddar Baguette  (served pink unless otherwise stated) GFO

Brie, Bacon and Cranberry Sauce Baguette  Gro

Cheddar Cheese Salad with Lettuce and Tomato Baguette Gro v

Countryman Chicken & Cheese Melt Baguette Gro

Kiln Roasted Smoked Salmon with Chive Créme Fraiche & Cucumber Baguette Gro

Baguettes are served with either a Cup of Chips or Homemade Soup

Home Honey Roasted Smoked Ham served with two Fried Eggs, Chips and a
Rocket Salad  GF

Char-grilled Piri Piri Chicken Breast served with Chips, Salad & Red Slaw and
Garlic Mayonnaise G

Mini Fish and Chips served with Mushy Peas
Scampi served with Chips, Peas and Tartare Sauce

Chicken Tikka Masala, Rice & Poppadom GF

Available Tuesday—Saturday lunchtimes only

GFO - Gluten Free Option GF - Gluten Free V - Vegetarian VG = Vegan
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