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Ox Cheek Doughnut, Onion Jam and Herb Crumb.
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Starters

Pan Fried River Trout, Chicken Butter Sauce, Pickled Mushrooms, Pea and Tomato
Concasse.

Fried Lemon and Thyme Gnocchi, Wild Mushrooms, Celeriac and Truffle. (V)

Mains
Steak au Poivre’
Peppered Fillet Steak, Celeriac Remoulade, Mushroom and Spinach Tartlet, Truffle and

Creamed Potato.

Pan Fried Hake, Sautéed Leeks, Roasted Tomato, Beetroot, Spring Onion and Crushed New
Potatoes.

‘Bubble and Squeak’
Braised Carrot, Potato, Confit Egg Yolk, Truffle, Pickled Fennel, Apricot Jam and Chive.

To include a glass of Hattingley Valley sparkling wine

All food is freshly prepared every day at The Purefoy Arms.
Please inform staff of any specific allergies or dietary requirements you may have.
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