
1.CELERY 2. GLUTEN 3. CRUSTACEANS 4. EGGS 5. FISH 6.

LUPIN 7. MILK 8.MOLLUSCS 9.MUSTARD 10. NUTS 11. PEANUTS

12. SEASME 13. SOYBEANS 14. SULPHUR DIOXIDE

ALLERGEN KEY

barr & rastell

Watercress Soup with Soft Boiled Egg and Bread  9

MAINS

S T A R T E R S

Chargrilled Purple Sprouting Broccoli , Soy, Chilli & Rhubarb, Feta Mousse and
Almonds (VE available)  10

Butterfly Newlyn Sardines on Toast with Celeriac & Caper Remoulade, Radish  9.5

Mexican Style Free Range Chicken Breast Burger with Fries & Spring Greens Apple
Slaw  19.5

A 10% service charge will be added to your
bill. 

Thai Green Coconut Monkfish Curry & Rice Noodles, Coriander  20

Please talk to a member of staff about
any allergens. 

Chorizo Sausages, Creamy Mash, Organic Rainbow Chard & Caramelised
Apples, Salsa Verde 18.5  

DESSERTS

Chocolate Terrine,  Salted Caramel, Chocolate Crumb, Clotted Cream Vanilla Ice
Cream  9

Rhubarb, Lemon & Coconut Panna Cotta, Chocolate Sorbet & Coconut Macaroon (VG)
9

Affogato Moomaid Clotted Cream Vanilla Ice Cream, Espresso, Biscotti   7

Organic Baby Beetroot Risotto with Purple Sprouting Broccoli, Gorgonzola,
Walnuts & Spring Onions  18.5

(2,4,14)

(7,10,13,14)

(2,4,5,9,14)

(2,8,9,14)

(5,14)

(2,7,14)

(7,10,14)

(4,7)

(2,4,7,14)

(14)

AT THE FILMHOUSE 

Parma Ham on Focaccia with Baby Beetroot, Parmesan & Olives
10.5 (2,7,14)

WINE SPECIALS
La Fleur Solitaire Cotes Du Rhone  33

Ordinal Cabernet Sauvignon  28


