
T H E  F O R K  &  F U R R O W

M A I N  M E N U

W e l c o m e  t o



S T A R T E R S

H O M E M A D E  S O U P  O F  T H E  D A Y
with warm bloomer | V  G F O

7. 0 0

P I G  C H E E K  S L I D E R
with BBQ , sesame, spring onion and slaw

8 . 0 0

T H A I  F I S H C  A K E
with coconut & lemongrass broth and pickled ginger 

8 . 5 0

T O M A T O  B R U S C H E T  T A
with rocket, pine nuts and herb oil | V E  G F O

7. 5 0

S M A L L  P L A T E S

S L O W  C O O K E D  B E L L Y  P O R K
with sauerkraut | GF

6 . 5 0

R O A S T  P O T A T O E S 
with spicy tomato sauce and garlic & basil aioli | GF VE

5 . 5 0

S A L T  A N D  P E P P E R  P A D R O N  P E P P E R S
GF VE

5 . 5 0

B A B Y  S Q U I D  C A L A M A R I
with garlic aioli | GF

6 . 5 0

R I B E Y E  S T E A K
with salt and vinegar crisps | GF

6 . 5 0

C R I S P Y  S A L T E D  C O D
with mint, chilli and peas | GF

6 . 5 0

R O A S T E D  T O M A T O  H U M M U S
with flat bread | GFO VE

5 . 5 0

R O A S T E D  J E R U S A L E M  A R T I C H O K E S
with balsamic glaze | VE

5 . 5 0

E n j o y  t h r e e  s m a l l  p l a t e s  f o r  1 6 . 0 0

. . .



M A I N S

H E A R T  O F  R U M P
with heritage carrots, Boulangère potatoes and red wine jus | GF

2 0 . 0 0

S A L M O N  F I L L E T
with courgette, jersey royals, aubergine, tomatoes and lemon | GF

1 8 . 0 0

C H I C K E N  S U P R E M E
with dauphinoise potatoes, king oyster mushroom, chicken jus and spring onion | GF

1 8 . 0 0

B B Q  L A M B  B R E A S T
with crushed jersey royals, broad bean, pea and wild garlic, artichoke purèe | GFO

2 4 . 0 0

R A I N B O W  S A L A D
with jersey royals, artichoke, aubergine, courgette, tomatoes with lemon dressing | VE GFO

1 6 . 0 0

P U B  C L A S S I C S

V E G E T A R I A N  L A S A G N E
with garden salad | V

1 6 . 0 0

F O R K  &  F U R R O W  B U R G E R
with Swiss cheese, bacon jam, truffle mayo, tomato relish and triple cooked chips

1 6 . 0 0

H A D D O C K  &  T R I P L E  C O O K E D  C H I P S
with garden peas, burnt lemon and homemade tartare sauce | GFO

1 6 . 0 0

1 2 O Z  R I B E Y E  S T E A K
with confit tomatoes, grilled mushroom, triple cooked chips and peppercorn sauce | GF

2 5 . 0 0

O N  T H E  S I D E

triple cooked chips (gf) 4.00 |  dauphinoise potato (gf) 4.00 | Boulangère potato (gf) 4.00  | 

 purple sprouting broccoli (ve) 4.00  |  spring greens (ve) 4.00  |  onion rings (gf) 4.00 | sweet potato fries (gf) 5.00  

truffle & parmesan fries 5.00 | garlic bread 3.00

H O M E M A D E  P I E
puff pastry encased pie with seasonal vegetables and triple cooked chips or mash

1 6 . 0 0

a d d  c h i c k e n  t o  y o u r  R a i n b o w  S a l a d  f o r  6 . 0 0

R O O M  F O R  M O R E  > >



D E S S E R T S

P E A N U T  B U T T E R  P A R F A I T
with lime, chocolate and peanuts | GF V

8 . 0 0

W H I T E  C H O C O L A T E  P A N N A  C O T T A
with strawberry jelly, dried strawberry and chocolate twill | GF V

8 . 0 0

F R O M A G E  F R A I S  M O U S S E
with almonds, lemon sable and Kirsh | GFO V

8 . 0 0

C H E E S E  B O A R D 
with crackers, grapes, chutney and celery | GFO V

9 . 0 0

F O R K  &  F U R R O W  B R O W N I E
with salted caramel, pecans, honeycomb and vanilla ice cream | GF V

8 . 0 0

F O R K  &  F U R R O W  C R U M B L E
with vanilla ice cream | V

8 . 0 0


