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-GALLOPING MAJOR -

A La Carte

To Begin

Bread Board (VE) 14

Bread rolls, houmous, olives and oils

Pork Belly Bites (GF) 12

Donburi tare and sriracha slaw

Panko Goat’s Cheese (V) 12
Tomato and red pepper tapenade and Kidderton Ash

Duck Spring Roll (VO) 12
Sweet chilli sauce and sriracha slaw
Vegetable spring roll option available

King Scallops and Prawns (GF) 145

Pickled cucumber, celeriac purée, apple gel and mustard frisée

Soup of the Day (GFO/VE) 10

Served with bread roll

The Main /vent

Butternut Squash Risotto (VEO/GF) 20

Blistered goat's cheese and vine tomatoes
Add chicken breast or fish for 5.50

Lamb Rump (GF) 28

Creamy mash, seasonal vegetables and jus

Pork Belly (GF) 28

Celeriac mash, seasonal vegetables, jus and apple gel

Vegetarian (V) | Vegan (VE) | Gluten-Free (GF)

Please let a member of our team know about any allergies or infolerances before ordering. Our kitchen handles all major
allergens, so while every care is taken, we cannot guarantee that dishes are complefely allergen-free.
Full allergen information is available on request.
A discretionary 10% service charge will be added to your bill.




— THE —

-GALLOPING MAJOR -

ALaCarte

The Main /vent

Chicken Supreme (GF) 28

Potato gratin, seasonal vegetables and supreme sauce

100z Ribeye (GF) 32

Chunky chips, peppercorn sauce, salad and vine tomatoes

Cauliflower Steak (VE/GF) 22

Harissa cauliflower, romesco dressing and charred cabbage wedge

Fish Of The Day

Please ask a member of our team for today’s fish, accompaniments and price.

7 , S A Sweet [inish
On the Side —
The Original Oddfellows 9

Seasonal salad (VE/GF) 4.5 Sticky Toffee Pudding

Butterscotch sauce and

Aspen fries (GF) 5 vanilla ice cream
Chunky chips (GF) 4.5 Chocolate Orange Sponge (VE) 9
Vanilla ice cream
Fries (GF) 45
Cheeseboard 12
Seasonal Vegetables (GF) 4.5 Selection of three cheeses, crackers,
h A chutney, grapes and celery sticks
Sicilian Lemon Tart 9
SlllldﬂY Lemon sorbet and crushed meringue
Enjoy two courses from our Sunday
Triple Chocolate Brownie (GF) 9

menu for £27 per person.

Chocolate sauce and vanilla ice cream

Vegetarian (V) | Vegan (VE) | Gluten-Free (GF)

Please let a member of our team know about any allergies or infolerances before ordering. Our kitchen handles all major
allergens, so while every care is taken, we cannot guarantee that dishes are complefely allergen-free.
Full allergen information is available on request.
A discretionary 10% service charge will be added to your bill.
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