THE RUPERT BROOKE

GRANTCHESTER

OUR FAVORITE TIPPLES

Cecilia, Sparkling Brut, Marlborough 8.5
Ghostship 0.5%, draught 5.3
Edmunds Lychee Martini i1

WHILE YOU'RE DECIDING

Olives vG 6rpr 4.5 | Homemade Bread, olive oil, balsamic, Maldon salted butter v (vG on request) 4
Spanish Charcuterie, olives, cornichons & homemade bread 16

TO START

Smoked Haddock Quiche, curry mayonnaise o.5
Seasonal Soup of the Day, homemade bread, Maldon salted butter v (vG/DE/GF on reques) 8
Hummus & Roasted Vegetable Salad, foccacia v bF GF on request) 8.5
Caramelised Red Onion & Lincolnshire Blue Cheese Tart, pickled walnuts, dressed leaves v g
Arancini Milanese, slow cooked beef shin, aioli Gr 1o

Brandade, Salt Cod, Oli‘Ue Oll 699 toasted bTead (GF on request) 9

MAINS

Duck Breast, fondant potato, cauliflower purée, red cabbage, redcurrant jus, pickled blackberries Gr 28
80z Wasabi Beef Burger, kimchi, sriracha mayonnaise, cheese, served with fries 18.5
Eastern Gold Beer Battered Haddock, tartare, triple-cooked chunky chips, crushed peas, ‘chip shop’ curry sauce Grpr 18
Baked Aubergine, Indian spiced chickpeas, garlic & coriander naan vG pr17
Lentil & Sweet Potato Wellington, baked celeriac, pepper relish please allow i5-20 minutes DF VG 17
Chicken Supreme, creamy wild mushroom gnocchi »:

Catch of The Day, please ask your server
100z Flat Iron Steak - | 80z Rump Steak -3

Served with slow roasted provencal tomato, caramelised roscoff onion GE/DF on request)
Choose from Chunky Chips / Fries
Choose from Peppercorn Sauce / Bordelaise Sauce / Roasted Garlic & Herb Butter



SIDES

Braised Red Cabbage crprve 4.5
‘Dirty Posh Chips’, parmesan, crispy onions, peppercorn sauce & truffle mayonnaise Gr 6
House Salad crprve s
Fries / Chunky Chips rpr VG 4.5
Glazed Chantenay Carrots Gr v .5

Bombay Hasselback Potatoes cr v .5

If you have any food allergens or dietary requests, please inform a team member
A discretionary service charge of |0% will be added to your bill
W Wegetarian VG Wegan GF Gluten free DF Dairy free M Contains Muts



