THE PHENE

Spring onion & fennel scotch egg sss 7  Grilled prawn skewers, samphire aioli ess 9  Caviar, sour cream, fried potato ess each 7

SHARING
Fisherman's Board: Cornish crab tart, grilled mackerel, king prawn skewers, trout tartare, creme fraiche, pickles, sourdough 39

Ploughman's Board: Selection of British cheeses, honey roast ham, scotch egg, chutney, pickled spring vegetables, toast 65 34

STARTERS

Driftwood goats' cheese, baked gooseberries, candied walnuts, sorrel o4 12
Cornish crab tart, bitter leaves, mustard dressing 744 13
Beef fillet carpaccio, wild garlic aioli, watercress, shaved spenwood, sourdough croutons 447 17
Cured trout tartare, creme fraiche, melba toast, dill oil 537 12
Heritage tomato, broad beans & pickled radish on grilled sourdough 420 10
Potted rabbit, heritage carrot, pickles, sourdough zo04 12
Grilled chicken skewer, hispi cabbage slaw, coronation mayo ess 1
MAINS

Grilled mackerel with new potato, mussel & garlic salad, monksbeard ooz 26
Globe artichokes, summer vegetable ratatouille, smoked aioli 413 22
Nettle & potato dumplings, ricotta, wild mushrooms, shaved Spenwood, lemon & sage butter s26 23
Suffolk pork chop, Swiss chard, braised puy lentils 1177 25
Tea smoked trout salad, baby gem, broad beans, fine beans, buttermilk dressing so: 24
Shredded chicken, pea & ham pithivier, clotted cream mash 1023 25
Lamb rump, lamb shoulder, Jersey Royal, asparagus & watercress salad, wild garlic pesto ese 29
GRILL

Dry-aged bavette 180g 25
Rack of lamb s00g 57
Rib of beef goog 95
\Wild seabass 8oog 859 69
Beef burger, Ogleshield, pickles, tomato & rosemary chutney, horseradish mayo, hand cut chips 105 23
SIDES

New potato salad 421 / Hispi cabbage slaw 213 / Braised puy lentils 401 / Watercress & bean salad 268 / Hand cut chips so: all 6
PUDDINGS

Strawberry & almond tart, clotted cream 693 8
Burnt cheesecake, blackcurrant compote sss 9
Cherry cobbler, custard &2 8
Devonshire honey cake, hung yoghurt, fennel pollen sg3 8
Dark chocolate semifreddo, caramalised white chocolate, pistachio &s2 9
Cheese selection: Wigmore, Montgomery Cheddar & Cashel Blue, chutney, grapes & biscuits 489 13

Pudding wine: Ferreira LBV Port 5.4 woomi / Tawny Port 8.9 womi / La Fleur d'Or Sauternes 9.7 =smi / Pedro Ximenez wzsml 14.7

v = Vegetarian pb = Plant Based/Vegan v’ = Can be adapted to Plant-Based on request gf = Free from ingredients that naturally contain gluten
Please be aware that ingredients containing allergens, including gluten, are prepared in our little kitchen, therefore we can't guarantee their absence
If you have specific dietary requirements or require allergy information, please let us know
A discretionary 12.5% service charge will be added to your bill and shared gratefully and in entirety by The Phene team
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