COLONEL
FAWCETT

Summer a la carte menu

Starters / small plates

Classic ribeye steak tartare, confit egg yolk, toasted focaccia 14.5

Confit duck rillettes, cornichons & toast 12.5

Devonshire crab & nectarine salad, brown crab mayo, cucumber & samphire 17 (gf)
Smoked haddock scotch egg, kedgeree sauce 9

Ricotta stuffed courgette flower, charred flat white peach 13 (v, gf)

Isle of Wight tomatoes, Laverstoke Farm burrata 13 (v, df)

Steamed whole globe artichoke, three dipping sauces 12 (vegan, gf)

Mains

The Colonel’s double smash burger & fries, bone marrow onions, burger sauce, American cheese 18
80z bavette steak, chips, mushroom, tomato, peppercorn sauce 24 (gf)

Pressed lamb breast stuffed with apricot & almond, parmentier potatoes, broad bean puree, jus gras 19
Baked plaice, crushed Jersey Royals, baby leeks, brown shrimp, lemon & caper butter sauce 21

Beer battered haddock & chips, tartare sauce, minted mushy peas & chip shop curry sauce 19

Moving Mountains vegan burger & fries, grilled halloumi, burger sauce & classic garnish 17 (v/ vegan
without cheese)

Potato gnocchi, sweetcorn, courgette, basil & parmesan 17.5 (v/ vegan without cheese)

Sides

Fries, aioli 5 (v)
Seasonal greens, garlic butter 5 (v)

Desserts

Bitter chocolate marquise, milk chocolate mousse, iced espresso & passion fruit 9 (v, gf)
Pistachio cake, macerated strawberries & white chocolate sauce 9 (v)

Rhubarb meringue, almond & hisbiscus “Paviova” 9 (v)

Sticky toffee pudding, toffee sauce & vanilla sauce 9 (v)

For full information regarding allergens, please ask a member of staff
Meat: HG Walter / Fish: Daily Fish Supplies V — Vegetarian / Vgn — Vegan / Gf — Gluten

*available GF without bread / bun



