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

E V E N I N G  M E N U

W e l c o m e  t o



S T A R T E R S

C H U N K Y  T O M A T O , R O O T  V E G E T A B L E  &  O R Z O  S O U P 
with fresh bread | V E  G F O

8 . 0 0

B B Q  P U L L E D  P O R K  S L I D E R S
with ranch slaw | G F O

8 . 0 0

B U T T E R M I L K ,  L E M O N  A N D  H E R B  C H I C K E N  W I N G S
with chilli jam | G F

8 . 0 0

G A R L I C  A N D  T H Y M E  C H E S T N U T  A N D  W I L D  M U S H R O O M  B R U S C H E T T A 
V  G F O

8 . 0 0

G R I L L E D  C H I L L I  G A R L I C  K I N G  P R A W N S
with toasted ciabatta | G F O

9 . 5 0

T H A I  F I S H C A K E S
with lemongrass and coconut broth 

9 . 5 0

H O N E Y  R O A S T  F I G  &  G O A T S  C H E E S E
with hazelnut, endive and chive oil | G F

9 . 5 0

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

9 . 5 0

M A I N S

C H I C K E N  S U P R E M E  R A M E N
with ginger, chilli, pak choi, spring onion, soy cured boiled egg 

1 7 . 0 0

S L O W  C O O K E D  B E E F  B R I S K E T
with parsnip, rainbow carrots, onion, horseradish mash and red wine gravy | G F O

1 8 . 0 0

S E A R E D  S A L M O N
with caper and shallot new potatoes, leeks, apple and Dijon brown butter dressing | G F

1 9 . 0 0

H O N E Y  R O A S T  D U C K
with beetroot, butter fondant, chantenay carrots, purple broccoli and spiced plum sauce | G F O

2 0 . 0 0

C R U S T Y  C I A B A T T A 

with olive oil, balsamic and olives | V E  G F O

5 . 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 vegetables and a choice of either triple cooked chips or creamy mash | VO

1 7 . 0 0

8 O Z  S T E A K  B U R G E R
topped with Swiss cheese, bacon jam, house relish, truffle mayo served on ‘THE LOAF’ seeded 

brioche bun with triple cooked chips
1 6 . 0 0

L A G E R  A N D  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 tartar and triple cooked chips | GFO

1 7 . 0 0

M E L E N Z A N E  L A Y E R S  O F  A U B E R G I N E  A N D  C O U R G E T T E
rich tomato and basil sauce topped with buffalo mozzarella and parmesan | GF V

1 6 . 0 0

L O C A L L Y  S O U R C E D  S A U S A G E  A N D  G A R L I C  R O S E M A R Y  M A S H
with garden peas and onion gravy

1 8 . 0 0

S P A G H E T T I  P U T T A N E S C A
with a spicy tomato sauce with olives and capers | GFO VE

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 vine ripened tomato, garlic and provence herb flat mushroom and triple cooked chips | GF

2 6 . 0 0

G R I L L E D  8 O Z  H E A R T  O F  R U M P
with confit vine ripened tomato, garlic and provence herb flat mushroom and triple cooked chips | GF

1 8 . 0 0

A D D  P E P P E R C O R N ,  D I A N E  O R  S T I L T O N  S A U C E  F O R  £ 3 . 0 0

O N  T H E  S I D E

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

garlic bread 4.00 (v gfo) | green vegetables 4.00 (gf ve) 

ROOM FOR MORE...ASK A MEMBER OF OUR TEAM FOR THE DESSERT MENU

C H I C K E N  S U P R E M E
with dauphinoise potato, wild mushrooms, spinach, leeks and a roasting jus | GF

1 9 . 0 0


