The (zarrison Public House

? CoUurses £2u,
3 Courses £29

starters
Quinoa, toasted pistachios, oranae, mixed leaves, pomedgranate dressing (v)
Devon Crab risotto, Samphire, pea Shoots, l€mon oll

Potted Hereford beef shin, opinach, horoeradioh cream, toast

mains

Beetroot Gnocchi, watercress, cashews, Brie wauce (v)
Pan fried Cod, ainoer leeks, Clam chowder

Brained 'black leq’ chicken, butter mashed potato, Garden areens, radish, liquor

desserts
Sticky toffee pudding, butterscotch wauce, ice cream
Chocolate brownie, merinoue, pistachio ice cream

Apple hubarb crumble, thick £nalish custard

Artisan cheese board (+£7)

Please let us know if you have any allergies or intolerances. We are happy to provide you with any information you need.

A gratuity of 12.5% will be added to your bill. This is voluntary and need not be paid if you feel service was nnsatisfactory.
100% of this is paid to our staff:



