Ty Loy

2 Courses £27.50 3 Course £35

P

Carrot & Ginger Soup, crusty bread, salted butter. ve* g* ar*

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

buttered bloomer.st*
Garlic Mushrooms, button mushrooms, creamy garlic sauce, toasted ciabatta. v

Cheese & Chive Risotto, Pecorino cheese, mature cheddar, chives. v*gf
Buffalo Chicken Wings, confit garlic aioli. st
Beer Battered Calamari, sweet chilli sauce, rocket. df

Sy Reedly

All roasts served with roasted potatoes & seasonal vegetables.
Steak au Poivre, 100z sirloin steak, peppercorn sauce. £6 Supplement
Roast Topside of Beef, Yorkshire Pudding, house gravy.

Half Roast Chicken, Tarragon Stuffing, house gravy. st
Rolled Pork Belly, pan roast black pudding, house gravy. s
Hand Raised Slow Braised Steak & Ale Pie, house gravy.
Pan Roast Fillet of Salmon, mornay sauce.

Sweel Potato & Squash Crumble, vegan gravy.vedt

Sty Sty
Yorkshire Pudding £1 Chive & Truffle Mash £4 Pair of Pigs in Blankets £5
Cauliflower Cheese £4 Tarragon Stuffing £2

Dosedly

Sticky Toffee Pudding, Miso caramel, honeycomb ice cream. v
Chocolate Truffle Brownie Torte, blood orange sorbet. vegtdr
Peach & Raspberry Crumble, vanilla custard. vt

Biscoff Cheesecake, mixed berry coulis.

Bidlea Dairy Chocolate Sundae, chocolate ice cream, fruit coulis, chocolate sponge, fruit

compote. chocolate sauce, whipped cream.v



