Skin on fries - £5.50 Beetroot & goats’ curd salad - £7
With smoky tomato chutney and mayonnaise Poached, pickled & dressed beetroot from
our garden
Sweet potato fries - £5.50
With garlic mayonnaise Fried calamari - £7.50
Parsley & garlic mayonnaise, squid ink crackers
St Ermin’s beef hot dog - £8.50
In a brioche bun with celery, mustard, Shoulder of lamb in filo pastry - £7.50
apple & blue cheese Slow cooked with apricots, almonds,
herbs & spices
Marinated chicken kebabs - £7.50
With cucumber & mint yoghurt, Pan fried cod cheeks - £8
lime gel and chilli Dressed courgette & saffron sauce

British Lobster cocktail - £25
Half a Scottish lobster with heritage tomatoes,
avocado & Marie Rose sauce

SHARING PLATTERS

French cured meat and cheese Grilled Provencal vegetables and garlic
with figs, chutney and bread with green olive
baguette - £28 tapenade & goats’ cheese - £23

LARGER DISHES
Fish & chips with tartare sauce, mushy peas & lemon - £19
St. Ermin’s Wagyu burger, pulled pork, cheese & chips - £25
Club sandwich with chicken, bacon, lettuce, tomato, egg & mayonnaise - £14.50
Vegetarian Club sandwich with avocado, lettuce, tomato, egg & mayonnaise - £12
Caesar salad - £10 — add char-grilled chicken £7 or smoked salmon £9

Spiced pumpkin burger, avocado, tofu mayonnaise & sweet potato fries - £16

DESSERTS
Strawberry, vanilla and lemon choux croquant - £6.50
Peanut butter and raspberry cheesecake - £6.50
Churros with dulce de leche and chocolate sauce - £6.50

Ice cream sundae - please ask your server for this week'’s flavour - £7.50

Please notify us if you have any allergies or food intolerances. Prices include VAT at the current rate.
A discretionary 12.5% service charge will be added to your bill all of which goes to the team.



