
THE HAYLOFT
P U B  &  R E S T A U R A N T

Mushroom & Tarragon Arancini 

Ham Hock Terrine, piccalilli, sourdough crouton 

Soup of the day, grilled bread & compound butter 

Haddock & salmon fish cake 

Whipped Feta with olives & focaccia  

Smoked Salmon, celeriac remoulade, dill oil and pickled apples 

3 course set menu  £32

Starters

Mains

Apple & blackberry crumble with Parisella’s vanilla ice cream 

White chocolate Panna cotta 

Banana Bread, vegan vanilla ice cream, fresh berries (Ve)

Swiss roll woth chantilly cream, vanilla ice cream and hazelnuts 

Sticky Toffee Pudding, butter scotch sauce, vanilla ice cream (GF)

Puddings

Pan fried chicken, sticky red cabbage, braised carrots, fondant potato tarragon red wine just

Beef Feather blade potato pureé, glazed carrots & tenderstem broccoli (+£4 supplement)
(GFA)

Mushroom Stroganoff with long grain rice & blanched kale 

Pie of the Day, roasted root veg, cider gravy & a choice of chips or mashed potato 

Pork Cutlet tendrstem broccoli, crushed new potatoes, creamy thyme & mushroom
reduction (GFA)

Pan-fried Seabream caponata, crispy kale (GF)

Fish & chips with mushy peas and tartare sauce (DF)

Ham, egg and chips (GF)

Scampi. chips, garden peas and tartare sauce 


