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

S U M M E R  M E N U

W e l c o m e  t o



W A R M  C I A B A T T A
with oils and herb de Provence olives | V E  G F O

6 . 0 0

S M A L L  P L A T E S

G R I L L E D  L E M O N  A N D  H E R B  K I N G  P R A W N S
with sweet chilli jam | GF

8 . 0 0

B O S S A M  B E L L Y  P O R K 
with baby gem and fragrant jasmine rice 

7 . 0 0

C A L A M A R I
with burnt lemon and garlic aioli | GF

7 . 0 0

T H A I  F I S H  C A K E S
with chilli, spring onion and sesame dipping sauce 

7 . 5 0

G R I L L E D  H E A R T  O F  R U M P
with watercress, sea salt and white wine vinegar crisps | GF

8 , 5 0

S L O W  R O A S T E D  B B Q  P U L L E D  P O R K  S L I D E R S
with onion seed slaw 

7 . 5 0

T O M A T O ,  P I N E  N U T  &  R O C K E T  B R U S C H E T T A
 GFO V

6 . 0 0

P A T A T A S  B R A V A S
in a warm sweet & sour chunky tomato sauce with garlic aioli  | VE GF

6 . 0 0

E n j o y  t h r e e  s m a l l  p l a t e s  f o r  1 8 . 0 0

. . .

B L I S T E R E D  P A D R O N  P E P P E R S
with Cornish sea salt | VE GF

5 . 0 0

P A R M E S A N ,  B L A C K  T R U F F L E  C R O Q U E T T E S
with tomato and garlic salsa  | V GFO

7. 0 0

C A P R E S E  S A L A D
marinated beef tomatoes, buffalo mozzerella, balsamic and basil  | V GF

5 . 0 0



S A L A D  B A R

C A E S A R  S A L A D
baby gem, garlic & herb croutons, parmesan, anchovies, pancetta and house Caesar dressing| GFO

1 2 . 0 0

N I Ç O I S E  S A L A D
potatoes, green beans, baby plum tomatoes, boiled egg, herb de Provence olives, wilted spinach 

and a lemon & parsley olive oil | GF

1 2 . 0 0

P U B  C L A S S I C S

F O R K  &  F U R R O W  H O M E M A D E  P I E
with green veg and a choice of either triple cooked chips or creamy mash | VO

1 6 . 0 0

8 0 Z  S T E A K  B U R G E R
topped with Swiss cheese, bacon jam, house relish, truffle mayo served on a ‘THE LOAF’ seeded brioche bun with triple cooked chips

1 6 . 0 0

L A G E R  &  M A L T  V I N E G A R  B A T T E R E D  H A D D O C K
with garden peas, burnt lemon, house tartare sauce and triple cooked chips | GFO

1 6 . 0 0

G R I L L E D  1 2 O Z  R I B E Y E  S T E A K
with confit beef tomatoes, garlic & herb chestnut mushroom, triple cooked chips and peppercorn sauce | GFO

2 6 . 0 0

M E L E N Z A N E
layers of aubergine, courgette, rich tomato sauce, topped with mozzarella and parmesan with triple cooked chips

1 6 . 0 0

a d d  s e a  b a s s  o r  c h i c k e n  t o  y o u r  s a l a d  f o r  6 . 0 0

. . .

O N  T H E  S I D E

triple cooked chips 4.00 (gf) |  alpine chips 6.00 (v gf) | onion rings 4.00 (ve gfo) 

garlic bread 4.00 (v gfo) | green vegetables 4.00 (gf ve) | Yorkshire blue cheese sauce 2.00 | Diane sauce 2.00



T O  F I N I S H

S T I C K Y  T O F F E E  P U D D I N G
with candied apricot, toffee sauce and vanilla pod ice cream | GF V 

7 . 0 0

F O R K  A N D  F U R R O W  C R U M B L E 
topped with spiced oats and served with vanilla pod ice cream | GFO V

7 . 0 0

S E L E C T I O N  O F  E N G L I S H  C H E E S E S
with crackers, grapes, celery and chutney | V

1 0 . 0 0

T R I P L E  C H O C O L A T E  B R O W N I E
with candied pecans, caramel sauce and vanilla pod ice cream | GF V

7 . 0 0

S T R A W B E R R I E S  &  C R E A M
topped with meringue and tarragon | V GF

7 . 0 0

M A I N S

S E A R E D  S E A  B A S S  &  C L A M S
with sautéed potatoes, grilled asparagus, spinach, vine tomato, caper and lemon beurre noisette | GF

1 8 . 0 0

R O A S T E D  C H I C K E N  S U P R E M E
with dauphinoise potatoes, grilled baby gem, wild mushrooms, pancetta and chicken broth | GF

1 8 . 0 0

D E R B Y S H I R E  P O R K  C U T L E T 
with black pudding croquette, sauekraut, pork puff, apple and wholegrain mustard sauce

1 8 . 0 0

G O C H U J A N G  S T I R  F R Y
with spring onion, bean sprouts, sesame, vermicelli noodles, mange tout, tenderstem broccoli and crispy marinated tofu | VE

1 8 . 0 0


