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CROSS GUNS
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SET LUNCH MENU

Two Course £15 / Three Course £20

STARTERS

White Potato Velouté, Buttered Jersey Royals, Chive Oil (V)

Fricassee of Wild Mushrooms, Buttered Sourdough, Truffle Oil (V)
Crispy Calamari, Tartar Sauce, Lemon

Ham Hock Terrine, Pickled Vegetables, Sea Salt Croutes

MAIN COURSE

Pan Fried Chicken Breast, Pomme Anna Potato, Celeriac Puree, Summer Greens

Glazed Ham Bacon Chop, Pomme Frites, Fried Hens Egg
Classic Fishcake, Crushed Peas, Poached Hens Egg, Chive Dressing

Potato Gnocchi, Napoli Tomato Sauce, Garden Herbs (Ve)

DESSERTS

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Bean Ice Cream

Pavlova Of Macerated Strawberries, Vanilla Creme Fraiche, Balsamic and Berry Coulis

Bruléed Lemon Tart, Champagne Sorbet

A discretionary 10% service will be added to your bill for parties of 8 and above. All weights are uncooked. All prices include VAT at the current rate. (V) suitable
for vegetarians, (Ve) suitable for vegans. Food Allergies and Intolerances; before you order your food and drinks please speak to our staff if you would like to know
about our ingredients.



