DINNER MENU
Tuesday – Thursday 6pm – 9pm
Friday & Saturday 6pm – 10pm
Sharers:
Rosemary & garlic studded baked camembert, toasted ciabatta, onion and grape jam
*M, Su, So, L
Jerk spice wings, shell on crevettes, dry cured prosciutto, crispy whitebait, chilli mayo
*Cr, F
Goat’s cheese bonbons, tartlet, pickled vegetables, grilled halloumi and bread *M, C

£10.95
£13.95
£11.95

Starters
Roasted beet’s, whipped goats cheese, balsamic & olive crumbs
*M, Su, C
Spiced ham hock croquette, celeriac remoulade, toasted walnuts
*M, Su, N
Tempura battered squid, chorizo, sweet chilli aioli
*E, M, Cr, Su, S, C
Butternut squash risotto, parmesan crisp, spinach
* Cl, Su, M

£5.95
£6.50
£6.95
£5.95

Main Courses:
Beef duo: roasted fillet & braised brisket, confit potato, carrot & mustard puree
*Mu, M, Su,
Roasted duck breast, kale, potato rosti, honey & star anise jus
*M, Su, Cl
Chicken & bacon ballotine, crispy onions, parmentier potatoes, devilled sauce
*M, Su, Mu
Pan – fried seabass on a bed of saffron and prawn risotto
*F, Cr, Su, Cl, M, E, C
Wild mushrooms linguini, semi-dried cherry tomatoes, parmesan style cheese
*M, C, E, Su

£21.95
£18.95
£15.50
£16.95
£13.95

Grills & Salads:
Char-grilled 8oz Farmhouse Steaks, hand cut chips, tomato, flat mushroom
“Rib eye £ 19.95” “Rump £ 15.95” (Add peppercorn sauce £1.50)
Sugar seared tuna loin, nicoise salad and black peppercorn vinaigrette
*M, E, Su, F, So
£12.50
Superfood salad: Roasted beetroot, halloumi, quinoa, dry roasted seeds and raspberry vinaigrette
*M, Su, N, S
£9.95

All of our meat is traceable from farm to fork. Our fish is sourced from sustainable stocks
Please advise us of any food allergies and we will do our best to accommodate them
Allergen Key: C: Cereals, Cl: Celery, Cr: Crustaceans, E: Eggs, F: Fish, L: Lupin, M: Milk, Mo: Molluscs, Mu: Mustard, N: Nuts,
Sulphur Dioxide
Old House, 214-216 Wellingborough Road, Northampton, NN1 4EE, +44(0)1604 633 855

P: Peanuts, S: Sesame Seeds, So: Soya, Su:

