& Served from noon daily -—=

Aperitif

Camparoni - Campari with freshly squeezed clementine juice and fizz 6.95
Starters

Minestrone - classic Italian vegetable soup with Taleggio crouton 6.95
Shaved Fennel and radish salad, friseé, pomegranate with orange chilli dressing 7.50
The ‘National’ prawn cocktail with chilli aioli, pepper jam, baby gem and citrus 7.50
Veal kidney on toast with Calvados, wholegrain mustard and maché 8.25
Warm smoked eel salad with buttered spelt and roast golden beetroot 10.50
Kedgeree, smoked haddock and fresh garden peas 7.25
Classic Caesar salad, parmesan and brioche croutons 9.50
With butter poached chicken or maple bacon 11.50
Mains

‘Risotto Milanese’ with saffron and parmesan 12.50
Roast chicken club sandwich, rocket, aioli, avocado; tomato salsa and aged gouda with smoked bacon 13.50
House salad, avocado, Berkswell cheese, rocket, pea shoots and pumpkin seeds 12.50
Roast Fish of the day with celeriac mash and curly kale 15.50
Fish pie, salmon, smoked haddock and garden peas 14.00
Roast Dingleydell pork chop, mash and glazed carrots with green peppercorn sauce 16.50
House ground beef burger, smoked bacon, emmental and triple cooked chips 13.50
Mutton curry with coriander rice, cumin and turmeric flatbreads 14.00
Chargrilled sirloin steak, watercress, béarnaise, triple cooked chips 19.50
Sides 3.75

Cauliflower cheese; Charlotte fondant potatoes; Chips; Steamed Spinach lemon oil;
Broccoli with Pine nuts; Rocket & Parmesan; Mixed leaf

Desserts
Warm vahlrona chocolate cake (gluten free) with vanilla ice cream 5.50
Caramelo Fantastico - Secret Salted Caramel Sauce, hazelnut ice cream and caramel custard 6.25
Banana split with butterscotch sauce, hazelnut crumble and vanilla ice cream 7.25
Coconut brownie sundae with vanilla ice cream and hot vahlrona 7.50
Apple and quince crumble with hazelnut ice cream 7.00
Gelato Ice Cream - Hazelnut, chocolate, strawberry tease and blood orange sorbet 6.00
British cheeses, chutney and truffle honey 9.75
& Pre theatre - =~ Afternoon tea - =
5.30pm - 7.00pm 2.30pm - 5.30pm
2 course 17.50 3 course 21.50 Cream Tea 6.00
a complimentary glass or our house wine inclusive Buttermilk scone served with clotted cream

and Peyton and Byrne jam

Minestrone - classic Italian vegetable soup

Kedgeree, smoked haddock and peas Classic Afternoon Tea 15.00

A selection of homemade finger sandwiches,
pastries and cakes with a scone
and our own Peyton and Byrne preserves,
Devonshire clotted cream
with your choice of tea or coffee

House salad
‘Risotto Milanese’ with saffron and parmesan

Apple and quince crumble with hazelnut ice cream Cake of the Day 4.00
Warm vahlrona chocolate cake with vanilla ice cream daily special, please ask your server

Opening times: Monday to Friday 8am - 11pm Saturdays 9am - 11pm Sunday 9am - 8pm
For information and special offers please check our website www.peytonandbyrne.co.uk
A 12.5% discretionary service charge will be added to your bill. All prices are inclusive of VAT at 20.0%




