Crompton's at . \oehs

BAR & RESTAURANT
E .

Starters

Cheks soup of the day
Scrvccl with home baked crusty bread

YA Wwshrooms on Tosst

Garlic sautéed oyster mushrooms cooked in white wine & cream served on toasted

focacia bread

Black pudding & poached edg
A slice of crisp black Puclding sat on a home made rosti potato with a soft Poachecl egg &

a wholcgrain mustard sauce

ok, fish, chill & orange fshcakes

Foaclﬂcd monkfish bound with potato, chilli &gra’cccl orange in crisp bread crumbs served
with a chilli wilted Pai@choi

YWhite fish & chorizo

CrisP chorizo pan fried with Pieces of hake in a rich tomato sauce



Main course

CGrrilled hake

Fi”et of hake simplg gri”ed & served on braised celerg & capers in a rich tomato sauce

Chicken, potato & vedetdole stew

Slow cooked Portions of chicken cooked with Cl’lOPPCCl tomatoes & tarragon in a ]iglﬂ’c

broth served with Potatocs, carrots & Savoy cabbage

Breef & de hotpot

T ender Pieces of beef slowlg cooked in ale then toPPed with sliced potatoes
oré sirlot

Fan-fried 80z Pork sifloin served on a bed of creamed Savog cabbage and wholegrain

mustarcl
(C ~C

French trim breast of chicken with sautéed Pak~choi served with a sweet lnoncg and

se€same SCCCl sauce

Dessert menn availagle

2 course dinner £11.50 3% course dinner 13.50

Tuesday to Friday noon ftil late
Sunday 6pm ftil late



