Snacks
Marinated Olives
Evershot bakery bread and butter

A La Carte Menu
2.5
0.50 per person

First courses
Home made soup of the day with fresh Evershot bakery bread
Fino sherry @ £3.50 per 50ml

Confit duck, chorizo & spring onion terrine with piccalilli & rhubarb purée
Chateau La Roca Grenache Syrah @ £4.45 per 125ml

Open lasagne of confit rabbit, leeks and wild mushrooms with cheese crisps and rosemary jus
Cabaletta, Rosso del Venezie @ £4.50 per 125ml

Spiced, potted, Cornish crab, pink peppercorn aioli and herb crostini
The Frost Pocket Sauvignon Blanc @ £ 4.95 per 125ml

Marinated Red Mullet fillet on herb crushed peas with cherry tomato and broad bean salsa
Crocodiles Lair Chardonnay £5.65 per 125ml

Salad of heritage tomatoes, mozzarella cheese, balsamic jelly, herb oil and micro basil
Sans Barrique Chardonnay @ £5.25 per 125ml
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Main courses
Roasted rump of spring lamb and braised shoulder croquette, dauphinoise potato,
wilted spinach and salsa verde
Paparuda Pinot Noir @ £7.25 per 250ml

18

Char-grilled, 10 ounce, rump of beef, triple cooked chips, roasted pepper, rocket and
feta cheese salad with grain mustard dressing
Hannibal @ £15.35 per 250ml

23

Twice cooked belly of Pork on bubble and squeak with carrot and cumin purée,
caramelised apples and scrumpy cider jus Walker Bay Sauvignon Blanc @ 9.50 per 250ml

17

Honey and ginger roasted chicken breast on wild mushroom and parmesan risotto
with wilted pak choi, red wine jus and crispy shallots Macon Villages Chardonnay @ £11.50 per 250ml

16

Light and crispy beer battered local fish of the day with triple cooked chips, mushy peas, fresh
lemon and homemade tartar sauce
Blanc de Mer @ £8.50 per 250ml

13

Crispy, mozzarella stuffed, Arancini, Mediterranean vegetables, wild garlic and spinach
veloute and roasted cherry vine tomatoes
Picpoul de Pinet @ £8.35 per 250ml

13

Side dishes
Seasonal vegetables, triple cooked chips, chopped salad or tossed salad

3.25 each

If you require information on the allergen content of our foods please ask a member of staff and they will be happy to help you.

Here at the Acorn, our philosophy is to create dishes using seasonal produce from local and sustainable sources. We work closely with our suppliers so they can provide us with
line caught fish and farmers who adhere to good animal husbandry and free range practices. We were thrilled to be made Sustainability Champions 2016 by the Sustainable
Restaurant Association and receive a Taste of the West Gold for Best Dining Pub 2016. A list of all our brilliant suppliers can be found on a blackboard in the bar

