Grazing at the Hemingway
Starters
Honeydew melon & Parma ham served with rocket salad £5.5
Bean crusted seared tuna with beetroot and artichoke salad and miso dressing £6.5
Homemade scotch egg with Hemingway piccalilli and fresh green salad £6.5
Crispy pork belly steamed bun with white cabbage and spring onion £6.5
Lemon sole goujons served with chunky tartare sauce £6.5
Chicken liver parfait with homemade chutney and toasted brioche £6.5

Specials
½ pint of prawns served with Marie Rose sauce £6.5
Bocconcini & avocado salad with cherry tomatoes, olives, cucumber and pesto (v) £6.5
Sweetcorn, potato and mozzarella cakes with honey garlic mayo and green salad (v) £6.5
Potato dumplings served with red garlic pesto, chargrilled artichoke, courgette and parmesan (v) £12.5
Charcuterie board with olives, peach, Manchego cheese and selection of bread £12.5
Grilled harssia chicken, served with a warm nicoise salad and lemon dressing £13.5

Mains
Hemingway vegetable burger with cheese, onion, tomato chutney, chilli mayo, mushrooms and fries (v)
£13.5
Beer battered haddock served with hand-cut chips, mushy peas and chunky tartar sauce £14.5
Pan fried salmon served with crushed purple potatoes, sprinkled vegetables and yogurt dill sauce £14.5
8 oz. beef burger with bacon, cheese, tomato chutney, burger sauce, gherkin and fries £14.5
35 day air-hung sirloin steak with herb butter, hand-cut chips, mixed greens and peppercorn sauce £17.5
Beef Wellington (serves 2) with mixed greens, smoked bacon, hand-cut chips, salad and red wine jus £38

Desserts

Sides

Selection of Neal’s Yard cheeses with crackers £9.5

French fries or hand-cut chips £3.5

Chocolate fondant with honeycomb ice cream £5.5

Sweet potato chips £3.5

Selection of ice creams £5.5

Mixed leaf salad £3.5

Sticky toffee pudding with vanilla ice cream £5.5

Bread and salted butter £2.5

Cheesecake of the day £5.5

Sicilian olives £3.5

Some dishes may contain traces of nuts- please consult your server about any concerns

Honey & mustard chipolatas £4.5

