S U N D AY ’S AT T H E

STARTERS
Spring pea and mint soup with crème fraîche and toast (v) 				

£4.75

Severn and Wye smoked salmon, pickled cucumber, capers and watercress
with a citrus dressing 										£8
Dingley Dell ham hock terrine with a crispy hen’s egg, spring pickles and ale bread

£7.25

Salt beef croquettes with mustard crème fraîche 						

£7.50

Crispy monkfish cheeks with shaved fennel and Bloody Mary mayonnaise 		

£7.25

Rosary goat’s cheese, broad beans, sorrel and Jerusalem artichoke salad		
with charred lemon dressing (v)

£6.25

ROASTS
All roasts are served with a Yorkshire pudding, honey glazed Chantenay carrots and parsnips,
Spring greens, goose fat roast potatoes and ale gravy
Aberdeen Angus rump of beef with fresh horseradish sauce				£14.50
Lemon and thyme roasted half chicken with bread sauce and stuffing 			£12.50
Dingley Dell belly of pork with Bramley apple sauce 					£12.50
King of the Spring, half roast chicken with pork and beef 				

£18.95

Homemade veggie nut roast with olive oil roast potatoes, vegetarian gravy (v)		

£10.50

Add cauliflower cheese £3.50

Bowl of goose fat potatoes £2.50

Extra Yorkshire pudding £1

MAINS
Spring Grove British beef burger with iceberg lettuce, pickles, ale
onions, cheese and fries 									£11
Add streaky bacon £1, Norbury Blue £1, Spring vegetable slaw £1.50, onion rings £1.50
Beer battered haddock with triple cooked chips, homemade tartare sauce
and crushed minted peas 									£12
Pork and leek sausages with bubble and squeak, ale gravy and onion rings 		

£11

Beetroot, chick pea and fennel burger with Rosary goat’s cheese and caramelised
onions.Served with fries (v)									£10
Add Spring vegetable slaw £1.50, onion rings £1.50
Spring pea and ricotta pearl barley risotto with lovage, preserved lemon
and Lincolnshire Poacher (v)									£10.50
Chesil Beach mackerel salad with sugar snap peas, capers, Jersey Royals, baby plum
tomatoes, lemon and parsley butter and a crispy hens egg 				

£12.50

DESSERTS
Dark chocolate brownie with white chocolate sauce and vanilla bean ice cream		

£6

Sticky toffee pudding with butterscotch sauce and salted caramel ice cream 		

£6.50

Raspberry cheesecake with honeycomb 			

				£7

Glazed lemon tart with crème fraîche ice cream and mint crisp 				

£7

Cheese board - Hafod Cheddar, Oxford Blue, Bath Soft, fig jelly and crackers 		

£8

(v) Suitable for vegetarians. Fish dishes may contain small bones. If you require further information on ingredients which may cause allergy or intolerance, please speak to your server before you order your meal. If you do have a food allergy, it will be helpful to us if you could inform staff so we can
ensure that the dish you select is not at risk of cross contamination by other foods during its preparation and service.
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