The Porch and Pike

o Share

Charcuterie Platter with Parma Ham, Salami, Olives, Feta, Celariac Remoulade and Artisan Bread
£12.50

whole baked Camembert with warm Brcac/, Red Onion C/7utncy and Balsamic Oil £10. 50 (v)
Artisan Bread served with Confit Gar/ic, Balsamic and RaPcsccd Oil £, 595 (V)

For Starters..

Homemade Soup of the Day scrvcd with Granaly Bread and Butter £575 ()

Pan Seared 5ca//ops on Roe served with Samphirc, Black Pudcﬁng & Crispy Smoked Pancetta £9.25
Homemade Ham Hock Terrine served with Pfccaﬁ i and Granary Toast £7.75

Double Baked Goats Cheese and Spinacli Soutflé served with an A P/c and Cc/cry Salad

finished with a Walnut Dressing £8.75 (v)

Moules Mariniere served with Crusty Bread £8.95

> Add Frites for £2. 50

To Fllr..

100z Sirloin Steak with Roasted Tomato, Mushroom, Blue Cheese Sauce and C/7un/<y C/7ips £21.95
Slow cooked Bc/{g of Pork served with Mashed Potato , Mixed chctab/cs and a Cider Jus £14.95

Beer Battered Fish and C/7ips served with Homemade Tartar Sauce and Garden Peas £12, Jo

Chef's Homemade Bccfburgcr with Monteray Cheese, Bacon, Lettuce, Tomato served with Skin on Homemade
Fries, Pickled Onion Mayonnaise and Homemade Coleslaw £12.95

Chicken Curry served on a bed of Pilau Rice and PoPPadom £12.95

Seafood Linguine with Sca”ops, Mussels, Tiger Prawns, Chorizo, Red Onion and Samplﬂirc £15.95

Homemade Short Crust Pastry Pie of the Day served with Chunkg Chips, Red Wine Jus

and Mixed Seasonal Vegetablcs £15.50

Cougetti served with Goats Checse, Homemade Pesto and a Fresh Rocket Salad £12.95 (v)

O the siden.

C/'lun/cy Clu;os £3.00
Skinny Fries £3.00
Buttered chetab/es £3.00
Side Salad £2.50

Garlic Bread £2.50

Food A//crgcns and Intolerances: Before you order your food and drinks P/casc sPcak to our staffif you want to
know about our ingrcdicnts.





