Snacks

Starters

Mains

THE | OLT

FHE HOTEL AT I CROFIS HOLL

Marinated Olives 5
Mozzarella Sticks, Tomato & Basil Dip 5.5
Homemade Bread, Herb Butter 5
Padron Peppers, Sea Salt 5.5
Venison & Gruyere Croquette Bites, Redcurrant Dip 6.5
Soup of the day, Homemade Bread 8.5
Crispy Tempura Selection - King Prawns | Squid | Seasonal Vegetables 10.5]9.5| 7.5
Warm Goat’s Cheese, Roasted Apple, Wild Rocket, Toasted Walnuts, Balsamic Reduction 9.5
Chicken Liver Pate, Toasted Brioche, Red Onion Chutney 10
BBQ Pork Belly, Crackling, Red Cabbage Slaw, Apple Puree, Cider Jus 10
Crab and Cod Fish Cake, Pickled Fennel, Lemon Aioli 9.5
Free Range Chicken Supreme, Braised Puy Lentils, Buttered Leeks, Wild Mushrooms, 21
Wilted Baby Spinach, Thyme & Cider Jus

Pan Fried Salmon or Seabass, Herb Roasted Baby Potatoes, Seasonal Vegetables, 24
Citrus Beurre Blanc, Herb Oil

Jerk Spiced Pork Rib Eye, Roasted Sweet Potato, Plantain, Mango Puree, Cocunut Rum 19.5
Reduction

Venison Sausages, Creamy Mash, Glazed Carrots, Red Wine & Onion Gravy 18
80z Sirloin Steak, Hand Cut Chunky Chips, Herb Butter, Grilled Flat Mushroom, Roast 20.5
Tomato, Red Wine or Peppercorn Sauce

Rump of Lamb, Creamed Potatoes, Seasonal Greens, Honey Glazed Carrots, Rosemary Jus 26.5
Roasted Butternut Squash Risotto, Wild Mushrooms, Crispy Sage, Toasted Pumpkin Seeds 18.5
Vegetable biryani, Toasted Cashew Nuts, Saffron, Aromatic Whole Spices 16
Add: Lamb £6 | King Prawns £5

Chargrilled Burger, Aged Cheddar, House Sauce, Toasted Brioche, Skin on Fries

Beef £18 | Beyond Meat £17.5

Beer Battered Haddock, Triple Cooked Chips, Mushy Peas, Tartare Sauce 18.5



Salads Seared Tuna Nicoise, Roasted Baby Potatoes, Green Beans, Soft Boiled Egg, Olives,
Baby Leaves, Balsamic Dressing 18.5

Heritage Beetroot, Puy Lentils, Feta, Cherry Tomatoes, Toasted Walnuts,

Baby Rocket, Maple & Cider Dressing (Add: Chicken £4) 16
Sides Truffle Mac and Cheese 8
Garden Green Salad 5
Garlic Bread 5
Triple Cooked Chips 5
Skin on Fries 5
Creamed Spinach 6
Onion Rings 5
Seasonal Vegetables 5
Desserts Sticky Toffee Pudding, Vanilla Bean Ice Cream, Caramel Sauce 9.5
Apple & Berry Crumble, Creme Anglaise 8.5
Chocolate Brownie, Vanilla Bean Ice Cream, Chocolate Sauce 8.5
Creme Brulee, Shortbread Biscuit (ask the flavour of the day) 9
Warm Apple Pie, Vanilla Custard, Cinnamon Dusting 9.5
Selection of Ice Cream & Sorbet (2 scoops of your choice) 5

Ice Cream - Vanilla, Chocolate, Strawberry, Honeycomb, Salted Caramel
Sorbet - Mango, Raspberry

Artisan Cheese Selection (Brie, Stilton, Mature Cheddar) 10.5
with Artisan Biscuits, Quince Jelly, Grapes and Celery

Before ordering, please make us aware of any allergies or intolerances.

A discretionary 10% service charge is added to all bills.



