
28Day Aged Rib of  Beef  1.5 Kg                                         75.0
(Green Salad,Chips,Peppercorn Sauce)

Steak Pie (for 2)   19.5

Chicken Pie (for 2)   19.5

KITCHEN OPENING
Mon - Fri 12pm - 3.30pm &  4.30pm - 10pm  |  Sat 12pm - 10pm  |  Sun 12pm - 9pm

A discretionary 12.5% service charge will be added to your bill.  |  Our dishes may contain allergens, please ask the team for details.

•  ROASTS  • •  SHARING  •

 •  START / SHARE / TAPAS  •

Skate Wing, Mash, Spinach & Caper Butter                                                                                 16.5 
    
Beer Battered Cod, Triple Cooked Chips, Peas & Tartare Sauce   13.5

Galician Fish Stew- Cod, Prawns, Mussels & Squid (gf)   16.5

Seafood Paella- Prawns, Mussels, Clams & Squid (gf)   16.5

Vegetable Paella- Artichoke, Chickpea & Spinach (ve)(gf)    14.5

Black Paella- Cod, Squid, Aioli                                     16.5
Mushroom, Lentil, Green Beans, Celeriac, Fennel, Pickled Walnuts & Poached Egg (vg,gf)                                                          13.5

 •  MAINS  •

The GATEHOUSE
Sunday - 11.03.18

Welsh Rump Cap Beef, Yorkshire Pudding                          18.5

Free Range Sutton Hoo Chicken, Bread Sauce 16.5   

British Lop Pork Belly, Apple Sauce                 16.5

 Nut & lentil loaf, mushroom gravy (vg)  14.0

Our roasts are served with roast potatoes, carrots, parsnips, 
seasonal greens & gravy

Crema Catalana 6.0

Pineapple Pavlova   6.0

Chocolate Brownie, Ice Cream  6.0

Sticky Toffee Pudding, Clotted Cream   6.0 

Affogato - Double Espresso, Vanilla Ice Cream  4.5

Ice cream - Vanilla, Honeycomb, Salted Caramel  4.0

Sorbet - Mango, Raspberry 4.0

Spanish Cheese Board - Cabrales, Manchego, Mahon 
9.75

•  SIDES  • •  DESSERTS  •

Buttered Mash  4.0

Triple Cooked Chips, Alioli  4.0

Rocket Salad  4.0

Broccoli & Fine Beans  4.0

Tomato Salad  4.5

Pumpkin, Lentil & Tomato Broth, Sourdough & Butter (vg) 6.0

Padron Peppers - Galician Fried Green Peppers (ve, gf) 6.5

Chistorra, Patatas Bravas - Spanish Sausage, Fried Potatoes, Spicy Tomato Sauce, Alioli (gf) 7.0

Goats Cheese Salad, Beetroot, Hazelnut (vg) 6.5/11.0

Aubergine Fritters, Miel de Cana & Goats Cheese (vg)                                                                                                                     6.5

Mushroom Croquettas                                                                             6.5

Spanish Cured Meats, Manchego & Caperberries    8.5/15.0

To Share- Whole Baked Cenarth Cheese, Sprouting Broccoli, Buttermilk Crackers    15.0


