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2 courses $44 ‘ 3 course $56

SMALL PLATES BURGER WELLINGTON ,_,‘,3.
available weekday lunch & dinner 7 days available 3-24 August t{ ;
Fellowship Cheese & Ale Fondue (V) | $16 MY PRECIOUUUSSS | $27 eV
i Three cheese & dark ale, served with rustic Harrington’s ale-braised beef cheek & smoked X
,S sourdough, rosemary roasted baby potatoes, crispy glazed pork belly, with Képiti cheddar fondue, ‘«‘{:
\' lo¥n, cornichons. ale-battered onion rings, ieeberg lettuce, ,
HA) ickled green tomarto, chilli jam & green Shire A
%l, ‘ Dragonfire Green Harissa Cauliflower (VG) | $14 Eioli in agn umami buttered EJ)otato bgun, served | ; <
"f'\v Crispy cauliflower tossed in Dragonﬁre Green with paprika, kale ash salted rustic ehips. ,{" B
N Harissa, served over whipped dairy-free feta with %
3 J toasted pistachio, mint [VEGAN]MY PRECIOUUUSSS | $27 Y W
. {;'T'\ Harrington’s ale-braised vegan ‘beef” & smoked ¥ I{
e [V glazed facon; with vegan cheese fondue, ale- -\}”‘,
o Vg HE ARTY PL ATES battered onion rrrr%e,.rceberg lettuee,.prel.de.d
- green tomato, chilli jam & green Shire aioli i
/'\\, i Prancing Pony Beef Check & Ale Pic | $31 in an umami dairy-free buttered’ potato bun, B |
} Ex\‘, Slow-braised beef cheek in rich dark ale gravy served with papﬂka & kale ash salted rustic \7 g}
N s bencath golden puff pastry, mash & buttered chips. A
| \ o winter greens. Beer Match: DVB Naughty Haze (Hazy IPA) = 792 \"
/ 64% (abv.) | $12 -""r}.
Woodland Truffle Risotto (VG) | $31 Burger & Beer | $37 i
Creamy wild mushroom and truffe risotto, \‘w'
finished with Whipped dairy-free feta, cashew Y ‘r(
parmesan, rocket. RAISE A GLASS 9 ¥ }!:
£ 1\e. O MY PRECIOUUUSSS available 3-24 A Drwentis & "y
% § ' 5 RUGIADE I 2d UGHat Plum gin, triple sec, pineapple, lime, cucumber. 4 {
 wily /‘;4\ ) ‘l‘“\j' B
| £ cff, AG G [Alcohol-Free] Arwen | $14 - )\ )(1 ;
- | ,‘U‘[ \ / : SWEET ’IHINGS Plum syrup, pincapple juice, lime, cucumber: 3 P \J‘
oL (sy4 Golden Hearth Sticky Toffee Pudding | $14 N I
o -yl Sticky date pudding, dl;Zk ale caramel, vagnilla ice Midori tghfe(s;erfi/ri)gﬁ:%;);[)il 6inea 6 \:;“5_ ‘
: &5 a8 5 cream, honeycomb shards, edible gold leaf. e : ; b (| &8
%

/"1 5 < Dragon’s Hoard Chocolate Fondue | $16

728 “Rum infused chocolate fondue, served with
» ,\feoasted marshmallows, poaehed pear, gingerbread

e 3 Eye of Sauron | $17

Bourbon, orange juiee, biteers:

The Crown of Gondor | $17

’
Ny soldiers. Gin, honey, lemon, orange juice.
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