THE

BEAR
HOTEL

BAR

We are delighted to offer this menu from 12.00 Noow to 2.00pm § from &.00pm to 9.20pm Monday to Friday.
AlL Doy Satwomgs until 9.20pm, all omg Sw/w{ags and Banlke Hot'wlags wntil 9.00pm

For Da’LLg SPecLaLs see the board tn the Bar or ask your server, traditional voasts available on Suwdags

Starters Fish
Seared Diver Caught Scallops with a That Spiced Roast Turbot with Chilll Squid, Spinach and Sauce Nevo £12.95
Shrimp Remoularde, watercress and Broad Bean Salad £12.95
Pan-fried Orkney Salmon with Soft Shell crab, Pickled Ginger
Home Smoked Cornfed Quail with Beetroot and fresh Horseradish angl Coconut Spiced Pak Chol £16.95
drizzled with a warm Cockle Dressing £10.95
SLV\/L’PLH Grilled Whole Cornish Lenmon Sole with L,Uovw»ms@ Potatoes
Deep Fried Duck Egg with Asparagus tips, Boudin Nolre an Onlon Jam  ££.95 and Asparagus Markest Price
Rillette of Local Porle and Fole Gras with a Scrumpy Apple Jelly £9.50
Salads
Bnglish Goats Cheese served three ways with a Cumberland syrup £8.50
Nigoise £4.25
SOouUps caesar £4.50
) ’ qreer £4.95
Reol Mullet Boulllabaisse £2.95 )
Mixed £3.75
Fleld Mushroom and Coriander £5.25 Green £2.25
Sandwiches
Stde dishes
Cured Hawm, with boiled egg, tomato § chive chutney £6.95
Homemade Bread and Olives £6.50
Traditional club sanowich with French fries £10.25 Homemade Bread Rolle and Butter £5.50
Prawn with avocado créme fratche, marie vose § copers £8.25 caviie clabatea £2.25
Garlic Clabatta with cheese £3.95
Roast riump of beef with homemade horseradish § watercress £7#.25 Chips £3.25
) ) Selection of seasonal vegetables £4.25
Mature cheddar with plecalilli % £6.25
Mash £3.00
Tuna Nigolse £6.95 New Potatoes £2.50
Sauté Potatoes £3.95
Swmoked sabmon with fresh crab § cucumber £9.95
Meats
Roast Rack of Spring Lamb with Cauliflower Puree, Desserts
Lamb Fagoots and Broad Bean Salad £18.95
Macadamin Nut and Maple Syrup Pa
Honey Roast Baby quinea Fowl with Parsley Mash, and vanilla reduction £7.50
Smoked Bacon Tomato and Havleot Bean Cassolet £16.50
Dark Chocolate Fondant with Cappuccifeo (ce Cream
Gridoled Sivloin of Beef with Roast Fole Gras, and Brandy Soaked Oranges £9.50
candied Shallots and Mustard Seed £21.95
Plate of Minl Strawberry Desserts £7.95
Pasta
Toffee anod Rhvdbarb Créme Brulee £5.95
Swmoked Hadoock, Saffron and Pea Linguine £13.95 ¥ ,
Selection of lce Cream and Sorbets £5.25
Roasteol Vegetable, Chilll and Fetn Cheese Canmellonl {
spiked with wild Mushroom £10.95 Mature Farmhouse Cheeses served in the traditional way | £9.95
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Please note that some of our dishes may contain nuts or traces of nuts, . £\

Please ask Your server for details. V - Suitable for vegetarians

Our prices include vat and service Ls at your discretion



