
	 E V E N I N G S  A T


S T A R T E R S


N I B B L E S  &  S I D E S


Salmon Fishcake	 	 	 	 	 	  
served with buttered samphire  
& a white wine sauce


Burrata Mozzarella (v) (gf) (n)	 	 	 	 	  
served with a heritage tomato salad 	  
& homemade pesto dressing


Serrano Ham & Goats Cheese Bruschetta	 	 	  
topped with sweet roasted nectarine	  
vegan and gluten free options available

Our burgers are served in a toasted brioche bun & come with chips  
& a seasonal side salad! 


Little Oak Pork & Apple Burger		 	 	 	  
topped with caramelised onions	 


Red Larder Beef Burger	 	 	 	 	  
topped with melted cheddar and caramelised onions


Homemade Black Bean Burger (ve)	 	 	 	 

topped with a vegan cajun mayo

 
Beef Burger & Bean Burger are available as Gluten Free!

C R O S S  L A N E  H O U S E


Rosemary & Parmesan Chips (gf)	 	 	 	 


Nocellara Olives (ve) (gf)	 	 	 	 	  
	 

Smoked Almonds (ve) (gf) (n)	 	 	 	 	 


Roasted Padron Peppers (ve) (gf)	 	 	 


Tempura Courgette (v)		 	 	 	 	 

with a lemon mayo


M A I N S

Asparagus & Pea Rissotto (v) (gf)	 	 	 

With a hint of Lemon & Mint 
available as vegan


Pan Fried Fillet of Sea Bass (gf)	 	 	 

on a bed of peas & savoy cabbage, braised in  
Secret Orchard Cider and served with roasted  
hassle back potatoes


Chicken & Apricot Ballotine (gf) 	 	 	 	  
wrapped in Parma Ham and served with a mushroom  
& tarragon sauce, tenderstem broccoli & 
crushed new potatoes


Summer Squash, Spinach & Feta Pie (v) (n)	 	 	  
served on a bed of creamy mashed potato with  
green beans & a vegetable gravy


L O C A L   B U R G E R S


D I E T A R I E S : Please speak with a member of the team to discuss any dietary requirements you 
may have. Whilst we cannot guarantee a trace free environment, we try to accommodate requests 
as best as we can. Thank you.



