
T H E  F O R K  &  F U R R O W

L U N C H  M E N U

s p r i n g  /  s u m m e r  s e l e c t i o n

W e l c o m e  t o



S T A R T E R S

S M O O T H  C H I C K E N  L I V E R  P A R F A I T 
crispy skin |  red onion chutney |  pickles |  sour dough toast

S T I C K Y  C H A R  S U I  G L A Z E D  P O R K  C H E E K
bao bun  |  spring onion slaw  |  miso emulsion

T E N D E R S T E M  B R O C C O L I
parmesan crumb  |  truffle dressing  |  brown butter hollandaise

P A N K O  M U S S E L S
katsu sauce  |  charred chilli  | samphire

G F O

G F  V



M A I N S

C I D E R  B A T T E R E D  M A R K E T  F I S H
beef dripping chips  |  minted peas  |  tartare sauce  |  curry ketchup

F O R K  &  F U R R O W  B U R G E R
dry aged steak patty  |  toasted brioche  |  Swiss cheese  |  black pepper and truffle mayo

 smoked pancetta  |  gherkins  |  beef dripping chips

S M O K E D  H A D D O C K  R I S O T T O
spinach  |  fennel  |  crispy duck egg  |  dill crème fraîche

B R A I S E D  O X T A I L  &  B O N E  M A R R O W  P I E
clotted cream mustard mash  |  beef fat carrot  |  Yorkshire blue  |  gravy

C O R N F E D  C H I C K E N  T H I G H
French-style peas  |  smoked pancetta  |  new potatoes  |  tarragon butter

W I L D  M U S H R O O M  T A R T
dressed bitter leaves  |  lovage pesto  |  rosti potato

S I D E S

beef dripping hand cut chips

G F

V

G F

G F £ 5

French-style peas with smoked pancetta G F £ 5

Lincolnshire poacher and truffle cauliflower cheese V £ 6 . 5 0



F &
F

P U D D I N G

D A R K  C H O C O L A T E  M O U S S E
banana |  honeycomb |  popping candy |  salted caramel |  lime

S T I C K Y  T O F F E E  P U D D I N G
miso butterscotch |  creme fraiche ice cream

“ B E R R I E S  &  C R E A M ”
marinated berries |  vanilla mascarpone |  strawberry purée |  biscoff |  clotted cream ice cream

B R I T I S H  C H E E S E  S E L E C T I O N
Yorkshire blue cheese |  Lincolnshire Poacher |  Wookey hole cheddar |  Baron Bigod brie

|  grapes |  red onion jam |  crackers

V

V

G F O  V

G F O  V

TWO COURSES £22  |   THREE COURSES £28

£ 4  S U P P L E M E N T


