The Hayhurst Arms

Beaujolais Nouveau

|

Thursday 19th November

Chicken liver pité, bramble chutney, toasted bloomer (gfa) ss7kat 8.95

Honey and mustard glazed belly pork, celeriac remoulade, apple purée (gf) 326kaat 7.95

Garlic and rosemary baked Camembert, carrot and apricot chutney, warm ciabatta for two (v) 997kt

Starters
ﬂ French onion soup with gruyere cheese croute, warm seeded roll 610kaat 7.95

13.95 ,
Light bites 1&

L Quiche lorraine, créme fraiche new potato salad (gf) 992kt 12.95

Croque monsieur, toasted bloomer, ham, cheese sauce, fries 798k 12.95

= Mains

Coq au vin pie, green vegetables, buttered mash, red wine gravy (gf) 1762kt 18.95

Pan roasted fillet of sea bass, crushed caper, lemon potatoes, beurre blanc (gf) 352kt 24.95
: Mushroom bourguignon pie, red wine gravy, sautéed greens (vg, gf) 958kl 16.95

Slow roasted duck leg, fondant potato, roast shallot, orange purée (gf) 1003kar 19.95

' Puddings
Toasted waffle, black cherries, oreo ice cream, chocolate sauce (v) 925keal 7.95

Creme brilée, shortbread (v, gf) ss9kat 8.75

Apple tarte tatin, creme anglaise, vanilla ice cream (v) 494kt 7.95

Fresh cream filled profiteroles, dark chocolate sauce (low sugar) (v) 385kl 8.95

Additional Menu Information

calories and allergen information please scan this QR or ask a crew member for assistance.

Gluten Free - Where we ofter gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per

million gluten.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.

The Hayhurst Arms - www.hayhurstarms.co.uk - 01606 541810
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