
J A Z Z  E V E N I N G  M E N U

26  September | £35
th

Please ask your server about allergens & dietary requirements

THE HAYLOFT

S T A R T E R S

Spiced veg soup

Vegetable fritter, Godwin sourdough

Salmon & Cod Fishcakes

Sweet chilli and dill aioli

Chicken Liver pate

Toasted Brioche, thyme butter

Braised Featherblade

Roast vegetables, seasonal greens, mash potato & red wine jus

Roast pork

Hasselback potatoes, cider braised carrot, sage and apricot stuffing & berry jus

Roast Salmon

Samphire and tomato salad, fennel rice & tomato sauce

M A I N S

PUDDINGS

Pumpkin Tart

Spiced crème fraiche

Cinnamon Panna Cotta

Apple compote

Chocolate Tart

Chocolate orange & almond crumb
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