SADDLE &SPOKE

FAEE HOUSE PUZ AND DI

SUNDAY MENU

SNACKS & STARTERS

Baked Scallops, nduja, pangrattato (GFOA) g12 Roasted Tomato & Basil Soup, Créme fraiche, sourdough

Blistered Padron Peppers, spiccd Maldon sea salc, truftle croutons (V, VGOA, GFOA) £7.50

honey (V, GFOA) £6.50 King Prawn Cocktail, bloody Mary Marie Rose, pickled

. cucumber, avocado, crispy capers, sourdough toast £9.50
Burrata, Heritage tomatoes, roasted red pepper gazpacho, ’ » CLISPY Capets, & 9:5

basil (V, GFOA) £9 Nduja Scotch Egg, soft-boiled hen's egg, nduja & pork farce,

. . . . . cris anko, smoked paprika aioli £
Korean Fried Chicken, Gochujang glaze, toasted sesame, spring PY P pap 9

onion £8.50

ROASTS

Garlic & Thyme Roast Sirloin of Beef, shallot & horseradish Chicken Supreme, cr:mbcrry & orange jam g£ar

chutney g2 . .
Y £23 Butternut, Mushroom & Lentil Nut Roast, crzmberry jam

Blythburgh Pork Loin, apple ketchup £21 (V, GFOA) £18

MAINS

Tandoori Chicken Caesar Salad, gem, focaccia croutons, toasted cashews, coronation salad dressing (GFOA) £16
Pan Roasted Stone Bass, Spring courgettes, saffron potatoes, mussels, white wine sauce (GFOA) £22

Brisket & Blue Cheese pie, clotted cream mash, greens, pink peppercorn sauce £24

Roasted Sweetcorn risotto, aged parmesan, chive oil, crispy shallots, cruffle (V, VGOA) £18

Crab Linguine, Cornish white crab, chilli, gar]ic, lemon, cherry tomatcoes, sourdough crumbs £20

Smoked Aubergine Cannelloni, Romesco sauce, pine nuts, basil, crispy capers (VGOA) £19

SIDES

Summer Salad, lemon & mustard dressing £6
Truffle & Parmesan Fries £6

Camembert cauliﬂower Cl‘lCCSﬁ £6

Triple-Cooked Chips £6

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING. FULL ALLERGEN INFORMATION IS AVAILABLE ON REQUEST.



	SUNDAY MENU
	SNACKS & STARTERS
	Baked Scallops, nduja, pangrattato (GFOA) £12
	Blistered Padrón Peppers, spiced Maldon sea salt, truffle
	honey (V, GFOA) £6.50
	Burrata, Heritage tomatoes, roasted red pepper gazpacho,
	basil (V, GFOA) £9
	Korean Fried Chicken, Gochujang glaze, toasted sesame, spring onion £8.50
	Roasted Tomato & Basil Soup, Crème fraîche, sourdough croutons (V, VGOA, GFOA)  £7.50

	King Prawn Cocktail, bloody Mary Marie Rose, pickled cucumber, avocado, crispy capers, sourdough toast £9.50
	Nduja Scotch Egg, soft-boiled hen's egg, nduja & pork farce, crispy panko, smoked paprika aioli £9

	ROASTS
	Garlic & Thyme Roast Sirloin of Beef, shallot & horseradish chutney £23
	Chicken Supreme, cranberry & orange jam  £21

	(V, GFOA) £18

	MAINS
	Pan Roasted Stone Bass, Spring courgettes, saffron potatoes, mussels, white wine sauce (GFOA) £22
	Brisket & Blue Cheese pie, clotted cream mash, greens, pink peppercorn sauce  £24
	Roasted Sweetcorn risotto, aged parmesan, chive oil, crispy shallots, truffle (V, VGOA) £18
	Crab Linguine, Cornish white crab, chilli, garlic, lemon, cherry tomatoes, sourdough crumbs £20
	Smoked Aubergine Cannelloni, Romesco sauce, pine nuts, basil, crispy capers (VGOA) £19


	SIDES
	Truffle & Parmesan Fries £6
	Summer Salad, lemon & mustard dressing £6
	Camembert cauliflower cheese £6



