S MOR GAS BORD S MALL PLATES
Autumn 2020

NIBBLES
Sourdough with salted butter V 4
Whipped Godminster cheddar with onion seeded crisp bread GF WF 6

THE HUNTER
Brocco mini cheeseburgers, caramelised onions, mature cheddar and gherkins 8
Chicken breast, crispy chicken skin, chicken sauce, sage and onion crispy potatoes GF WF DF 11
28 day aged rump steak, roasted beetroot and apple with confit garlic butter GF WF 12
Pork belly slow cooked, with roasted pear purée and liquorice crackling GF WF DF 12

THE FISHER
Crispy squid with kale pesto 8
Cod, roasted with charred leek, mussel sauce and herb crumb 14
King prawn and cod tempura with a rice vinegar and sesame dip DF 16
Pan fried scallops, butternut squash purée, anchovy butter and roasted pumpkin seeds GF WF 16
Octopus, grilled with miso, roasted peanuts and lime GF WF DF N 18

THE GARDENER
Roast beetroot taco, with Yorkshire blue cheese, pickled celery and walnut crumble GF WF V N 8
Celeriac, salt baked with plum jam and crispy kale GF WF DF V 8
Butternut squash, caramelised with orange, ginger, hazelnuts and chives GF WF DF V VE N 10
Jerusalem artichokes, roasted with pickled wild mushrooms, artichoke crisps, artichoke purée
and truffle oil GF WF DF V VE 12

SIDES
Triple cooked chips DF 3.5
Seasonal greens GF WF DF V Ve 4
Spiced sweet potato with sour cream GF WF V 4.5

DESSERTS
Lemon and blackberry posset with honeycomb GF WF V 8
Sticky toffee pudding with bourbon vanilla ice cream V 8
Pear tarte tatin with crème anglaise V 8

CHEESEBOARD
Yorkshire blue, Godminster cheddar and Lincolnshire poacher, crackers* and homemade chutney 10
GF = gluten free WF = wheat free DF = dairy free V = vegetarian Ve = vegan N = contains nuts
*Ask us for gluten free bread. Please tell us if you have an allergy. Full allergen information is available,
but we cannot guarantee that dishes are allergen free.Tips are shared equally among our team.

