Dot Sty

2 Courses £27 3 Course £33

j Dragon Lime Rickey, Cheshire honey, fresh (§ Aperol Spritz, Aperol, prosecco, soda, mint,
W lime | juice, fresh thyme, soda. £5 L orange slice. cio

Passionfruit Bellini, prosecco, passionfruit f‘ﬁ Gin Fizz, Tanqueray gin, lemon & lime juice,
puree, passionfruit garnish. £s ., prosecco. £8

P

Pea & Mint Soup, crusty bread, salted butter. ve* g+ ar*

Prawn & Crayfish Cocktail, Marie rose sauce, shredded lettuce, cherry tomatoes, cucumber,
buttered bloomer.

Garlic Mushrooms, button mushrooms, creamy garlic sauce, toasted ciabatta. vt

Beer Batterd Calamari, wild rocket, sweet chilli sauce.

Buffalo Chicken Wings, confit garlic aioli. st*

Sy Kool

All roasts served with roasted potatoes, braised Savoy cabbage, 9«»0/7 §W/Oy
roast carrots, broccoli. gravy.

\-/

Roast Topside of Beef, Yorkshire Pudding, house gravy. st York.shlre Pudding £1

Half Roast Chicken, Tarragon Stuffing, house gravy. st Cal.ﬂlﬂOWGI' Cheese £5

Rolled Pork Belly, black pudding, house gravy. st th(.a & Truffle Mash £4
Pigs in a Blankets £4

Slow Braised Lamb Shank, minted jus. sf* £5 Supplement
Sea Bream Fillets, white wine sauce. gf*
Chestnut Roast, vegan gravy. vve*

Dosedly

Sticky Toffee Pudding, Miso caramel, honeycomb ice cream. v
Chocolate Truffle Brownie Torte, blood orange sorbet. ve gfar
Apple & Cherry Crumble, vanilla custard. vg*

Biscoff Cheesecake, mixed berry coulis.

Bidlea Dairy Mini-Egg Ice Cream Sundae, fruit coulis, fruit compote. cream, cherry on the
top. vt



