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THE GATEHOUSE

The Sunday Sherry Bloody Mary -
Reyka vodka, amontillado sherry, tomato juice & plenty of spice

Gatehouse sourdough, Lescure butter (v)
Olives & guindillas (ve)
Padrén peppers, Maldon salt (ve)

Ortiz white tuna & Ortiz anchovies in olive oil
La Narval sardines

Served with sourdough bread & tomato salsa

Chorizo Scotch egg

Jamoén, manchego, chorizo, salchichon, pickled fennel, breadsticks
Pea & spinach soup, créme fraiche, sourdough (v)

Pear, radicchio, Cashel Blue, walnut salad (v)

Cauliflower, pistachio, harissa, bulgur, mint, pomegranate, tahini (ve)
Crab on toast, spring onion, chilli, herbs

Mushroom croquetas, aioli (v)

Roast chicken, bread sauce

Roast sirloin of beef, horseradish
Roast lamb leg, mint sauce

Roast pork belly, apple sauce
Trio of roasts: beef, chicken, pork

Beetroot nut roast, cep gravy (ve)

All our roasts served with roast potatoes, roots, greens, Yorkshire pudding & gravy

Beer-battered haddock, triple cooked chips, peas, tartare sauce

Seafood - prawn, mussels, squid
Black squid ink & cod, aioli
Mushroom, spinach, piquillo pepper (ve)

Cauliflower cheese

Tomato & red onion salad (ve)
Green salad, fennel, sugar snaps (ve)
Skinny fries, aioli (v)

Triple cooked chips, aioli (v)

Beans & broccoli (v)
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We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.

An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan



