NUINDA\ARUIN @

TWO COURSE - 27 / THREE COURSE - 33

STARTERS

Wild Mushroom Bruschetta
Garlic woodland mushrooms, truffle
cream, crispy shallots (V, GFA)

Korean BBQ Chicken Wings
Sticky gochujang glaze, spring onion,
sesame (GF)

Crispy Calamari
Mango salsa, lime aioli, corriander oil

Seasonal Soup
Warm sourdough, butter (V, VEA, GFA)

MAINS

Roasted Loin of Herefordshire Pork
Bramley apple sauce, roast potatoes,
Yorkshire pudding, gravy (GFA)

Roasted Topside Herefordshire Beef
Roast potatoes, Yorkshire pudding,
gravy (GFA)

Fishmonger’s Special (ask waiter)
Minted new potatoes, green beans,
lemon beuree blanc (GF)

All of the above served with seasonal
vegetables

THE SUNDAY SANDWICH 12

Roasted Loin of Herefordshire Pork
Roasted pork loin, bramley apple sauce,
side of gravy, served in ciabatta

Roasted Topside Herefordshire Beef
Roasted topside beef, side of gravy,
served in ciabatta

Served with crisps & salad garnish

Grilled Halloumi Bowl
Avocado, quinoa, pickled onions, cherry
tomatoes, basil dressing (V, GF)

Harissa Roasted Cauliflower Steak
Whipped feta, chimichurri, toasted
sesame seeds (V, VEA, GF)

Wild Mushroom Risotto
Parmesan crisp, herb oil, shaved
parmesan (V, VEA, GFA)

The Grilled Halloumi

Avocado, quinoa, pickled onions, cherry
tomatoes, basil dressing, served in
ciabatta (V, GF)

Upgrade to Triple cooked chips or Truffle parmesan

fries +3

*Not part of two & three course Sunday lunch options



