LARDER

- All flavour. no pomp.*

Main Menu
Welcome to Larder. We’re big on flavour and
celebrating classic, quality food. Our menu is
full of authentic dishes that feed the soul and
satisfy those cravings. The cherry on top is that
we’re committed to using incredible produce.
Take your seats and we will do the rest.
Now the hardest decision of the night…
what to order!

* “POMP” noun — overbearing, pretentious & self-important.

Mains
Bombay butternut squash ve

From the grill
£17.50

Dhansak sauce, spiced new potatoes
& onion Bajji.

Upgrade to triple cooked chips for £1.50
Add 5 king prawns cooked in garlic butter to any item
(GF) £7.50, Truffle mayonnaise (GF) £3.00,
Garlic butter (GF) £2.50

Why not add a chicken supreme,
please ask a staff member.

Pan roasted Sea bream
& saffron risotto

£22.50

To make this vegetarian why not swap
sea bream for halloumi.

freshly baked bread v
Mixed olives vE GF
Smoked almonds vE GF

£3.50
£3.95

Tagliatelle
in afavourite.
lobster bisque
sauce
A
firm Larder
Linguini
in a lobster
tossed
with
prawns,
squid
&
mussels,
bisque, tossed through fresh king prawns,
topped
lots offinished
parmesan
dill!
squid
& wih
mussels,
with&lashings
of fresh
parmesan and dill. Not one to be missed!

£9.75

£7.50

Spiced crispy onions & freshly
baked bread.

Beef tartare

£11.50

Sourdough, egg yolk, crispy capers,
watercress salad & Bloody Mary.

Calamari

Chicken supreme

Roast Duck breast

£24.95

£29.50

Cherry ketchup, duck leg sausage
roll, beetroot & charred tender
stem broccoli.

Wild mushroom rigatoni v

£25.50

BBQ burger, tomato salsa, vegan
style cheddar, maple cured vegan
bacon, baby gem & pickles, served
on a freshly baked bun.

The Larder 9oz Burger

£19.50

Maple cured bacon, smoked cheese,
gherkin, baby gem, tomato relish,
served on a freshly baked bun.

16oz Chateaubriand for two
Crispy mushroom, hung sour
cream, dressed rocket & 2 sauces
of your choosing.

£36.50
per person

Alternatively, swap your sauces to 10 king
prawns cooked in garlic butter for an
additional £5.00.

Sauces
£15.95

£17.50

£3.50

Wild mushroom & tarragon. (GF)
Peppercorn. (GF)
Blue cheese. (GF)

Goats cheese & tarragon, black olive
crumb, dressed rocket.

£9.25

Duo of pork
Pork fillet & crispy pork belly,
butternut squash puree, hasselback
potatoes, sauerkraut, fine beans. (GF)

Caramelised cauliflower risotto ve £8.00

Market fish

Roasted walnuts, sage & onion jam,
pickled cauliflower. (GF)

Flavoured butter & skinny fries. (GF)

Ve

£26.25

Desserts
Ve
£MP.00

Please ask a staff member for details.

£8.50

Cucumber and mint salad, mango
chutney, coconut dressing &
coriander. (GF)

Mussels marinière

£19.95

Cheesy polenta parmesan and
chorizo croquette, red pepper
ketchup & green beans. (GF)

Southern style buttermilk fried squid,
lime pickled red onions & coriander
mayo. (GF)

Moroccan spiced Falafels ve

£26.50

White wine cream sauce, fresh
herbs & garlic bread.

Creamed leeks, truffled egg yolk,
parmesan, charred spring onion
& chives. (GF)

Sweet potato & chilli soup ve

The Larder Vegan burger ve

Sea food linguine

Starters

£32.00

Crispy mushroom, hung sour
cream, & dressed rocket. (GF)

£3.00

Mussels marinière

Smoked haddock tartlet

9oz Sirloin steak

Chef’s favourite

With flavoured butter.

7oz Fillet steak
Crispy mushroom, hung sour cream,
& dressed rocket. (GF)

Smoked paprika onion ring,
& fresh basil. (GF)

While you decide

All dishes from our grill menu are served
with salt and pepper skinny fries.

£8.95

The Larders ‘Bounty’ v
Coconut parfait dipped in chocolate,
mango salsa, toasted coconut
& a rum syrup. (GF)

Profiterole v

£8.75

Salted caramel cream filling, toffee
apple & apple gel.

Sides

Rocky road brownie v

£8.00

Marshmallow, shortbread, hazelnut
cream & raspberry.

Triple cooked chips. (VE) (GF)

£4.75

Posh fries, truffle & parmesan. (V) (GF)

£4.50

Fries. (VE) (GF)

£4.00

Madagascan vanilla arancini ve

Fine beans, garlic butter
& crispy bacon. (GF)

£4.50

Soft rice pudding centre, crispy fired
shell, warm cherries & cherry sorbet. (GF)

All dishes are prepared in a kitchen where all 14
allergens are present. We can adapt dishes to suit
allergies, however cannot guarantee traces of
allergens will not be present.

Tenderstem broccoli, soy
& ginger glaze, sesame. (VE) (GF)

£4.75

This delicious dessert is cooked to order, so
may take a little longer to come out to you.
They’re worth the wait.

Mixed salad. (VE) (GF)

£4.00

Please note some of our vegetarian (V) dishes can
be adapted for a vegan (VE) diet. Some dishes can
also be adapted to suit a gluten free diet.
Please ask a staff member for details.

Caesar salad, baby gem, crispy bacon,
croutons & parmesan.

Selection of Cheese v

£5.00

Ale chutney, pickled celery, grapes
& Fudge’s biscuits.

White wine cream sauce, fresh
herbs & garlic bread.

£9.50

£8.75

£9.50

