To Start
Brixworth Pate with an onion chutney and wholemenl toast
£5
Crab g sweet chilli fishcakes with a saffron 4 lime mayo
£5.7
Deep fried qotden Whitebait served with homemade tartare sauce
£L.T5
Feta g tomato salaq
£5.75
Baked Camembert to share with an apple 5 ale dip 5 flat breads
£2.50
Wild mushroom, leek. 5 cheddar Au gratin
>
Rustic breads, olives, balsamic 5 olive oil dip

£525



The Main E
Lemon 5 tfujme marinated chicken strifs With fetn, scallions g sun-
dried tomatoes on A spiced Vegetn}le couscous
£

Pan seared Beef with wild mushrooms in creamy herp and white wine
sauce, nestled on a bed of eqq noodles with sweet potato crisps

£14.95
Pork. fillet 5 roasted pepper Stroganeff with basmati rice 5 salad
£12.95

Leek, mushroom, cheddar 5 wholeqrain mustard filo crown with an
herh mash and mixed veqetables V

£85.95

Pan roasted cod Loin resting on ratatouille with chorize 7 lpmmenti&r
70tntaes

L£14.50
‘Kfing prawns tossed in A chilli, lime 5 gmlic butter tnglintelle
£12.50

Roasted bell pepper filleq with spicy mixeq beans. Topped with melted
cheddar and served with fries 4 salad V
£10.95



1 nll

120z D Cut Gammon steak, thick and succulent topped with fried
[free-ranqe eqqs £12.95

100z ]ium;z £16.95
100z Ribeye £18.95
S0z Leg of Lamb steak. marinated in qarlic g rosemary  L15.97

Cote de Boeuf for two. 7Zoz (approximately) of prime rif covked on the
bone giing maximum flavour. Pre order only  £44.97

AlL served with a steak. gnmish of tomato, mushroom 5 onions with a
choice af thick. cut ckifs or French fn'es

Sides and Sauces ~ £2.50
Garlic 5 Mushroom sauce Battered onion rings
Peppercorn 5 Brandy sauce Buttered Vegetn}les

Smoked bacon 5 stilton sance Chips or Fries



The Vane Eu[gm
1l pri

The Vane Ultimate Cheeseburger topped with crispy smoked bacon,
onion chutney, Taw valley cheddar 5 pickles

The Black. 5 Blue, topped with peppered pastrami, roasted flat
mushroom 4 melted blue stilton

Chicken breast Imrger topped with roasted pineapple, A tangy BB

sauce 4 mozzarella

All Imrgers are served in either a toasted brioche bun or sou n{cmgf» roll,
with A choice af thick cut cki};s or French fries

7 Hour Slow Roast B&ui;f Pork.

How about our ultimate slow roast, with a yiece
of 17&1117 pork. roasted for 7 hours with Lots of
crackling, Yorkshire puddings, Roasted potatoes,
root Vegatw}les And An Awesome rich grm/t/!
This 1s for grovips af faur or more, £1Z per person

and pre order only



