Edie's

To Share

Sea salt & rosemary fougasse bread, white bean & harissa dip £7.25 (vc)
Manzanilla olives £5.50 (v)(GF)(vG)
Wild mushroom, madeira & truffle pate, toasted ciabatta £8.95 (cFo)

Starters
Sardines, walnut brioche toast, fennel, apple, saffron £13 (GrFo)(oro)

Lyonnaise onion & goats cheese tart, beetroot, squash, puy lentil salad £12 (v)(vco)
Oxtail terrine, sauerkraut, beetroot, horseradish, potato soda bread £12 (pF)(GFo)
Twice baked Red Lincolnshire Poacher souffle, spinach, cider cream £12 (v)

Monkfish, wild mushroom fricassee, samphire, truffle oil £14 (pro)(cF)

Mains
Chicken chasseur, tender stem broccoli, creamy mash, £23 (GF)(pFo)

Chalk stream trout, pumpkin, pancetta, black turtle beans, chilli oil £25 (pFo)(cF)
80z Fillet steak, hand cut chips, tomato, watercress, parsley & garlic butter £35 (bro)(GFo)
Celeriac steak, samphire, butter beans, cafe de Paris sauce, pangratatto £22 (v)(NFO)(vGO)

Halibut, colcannon potato, chard, warm tartar sauce, Cornish crab, apple salad £32 (sF)(cF)

Desserts

Dark chocolate mousse, blackberry, orange marshmallow £9.25 (v)(cF)
Ginger sponge, toffee sauce, Cornish clotted cream £9.25 (v)(pFo)

Braeburn apple tart fine, almonds, vanilla bean ice cream £9.25 (v)(GFo)
Banana souffle, fudge ice cream, Rum créme Anglaise £12(v)(GF)

Edie’s cheese selection £12 (GFo)v)

(GF) gluten free (GFO) gluten free option (V) vegetarian (SF) shellfish (N) nuts (VG) vegan (VGO) vegan option (S) sesame
(DF) dairy free (VEGAN OPTIONS AVAILABLE BUT PLEASE GIVE 24 HOURS NOTICE)



