
Baa La Carte Autumn

Starters

Spencer’s bread board with garlic and rosemary olives and tomato tapenade £6.50 (V, GFO)

Salad of smoked chicken with asparagus spears, marinated cherry tomatoes, and apple dressed rocket leaves £7  (GFO)

Norwegian prawn and crayfish cocktail with a coriander and lime mayonnaise £7.95 (GFO)

Spencer’s spicy scotch egg with honey and grain mustard dressed leaves £7 (GFO)

Soup of the day with fresh crusty local bloomer £6.50 (GFO, VO)

Fricassee of wild mushrooms, shallots, garlic and parmesan on charred focaccia bread £7 (GFO)

Sharing plates 

Spencer’s charcuterie: Parma ham, crispy pork crackling with apple chutney, Calabrian spicy sausage, salami
Milano, marinated olives, parmesan and rocket salad with rustic breads £16.50 (GFO)

Spencer’s British coast platter; beer battered haddock, spicy calamari, prawn and crayfish cocktail, tartare
sauce and slow roasted garlic, mayonnaise £16 

Spencer’s frivolity of cheese; smoked mozzarella, halloumi and brie fries with a mature cheddar fondue, tomato
basil dipping sauce, artisan breads £14 

Baked camembert, orchard apple chutney, herb oil & crusty bread £12 (V,GFO)

Mains

Steak bavette, served pink, with warm courgette, oregano, garlic and lemon salad, straw fries £16 (GF)

Roast duck breast, garlic potato puree, braised charred and orange scented jus £16 (GF)

 Parmesan crusted seabass with charred gem lettuce, saffron potatoes and a sundried tomato sauce vierge, £14 (GF) 

Baked salmon fillet with a feta and spring onion croquet, brown shrimp and caper sauce £15 (GFO)

Pan roast French trimmed chicken breast with a garlic and thyme potato fondant, pancetta, pearl onions, baby carrots
£15(GF)

Forrest mushroom and blue cheese open lasagne with dressed rocket leaves and garlic herb bread £12 (V) 

 Steak accompanied by dripping chips, onion rings, parmesan rocket leaves with a port and peppercorn sauce

Sirloin 10oz £24 or Fillet 8oz £28 (GFO)

PTO



Classics

Beef dripping beer battered haddock & chips with crushed peas small £10 / Large £15

Gammon steak, with confit shallot, pineapple salsa, chunky dripping chips and fried egg £14 (GFO)

Spencer's homemade  beef  or  chicken burger, smoked mozzarella, dripping fries, crisp pancetta, crispy shallots £13 (GFO)

Fish pie with king prawns in a creamy wine and leek sauce, fresh peas, spinach & butter glazed chantenay carrots £14

Homemade steak & ale Pie, hand cut chips, crushed peas, proper gravy £14

Risotto or pasta of the day £12

Sides

Dripping chips or skinny fries £3,50   Seasonal vegetables £3.50

Mashed potatoes £3.50     Onion rings £3.50

Desserts

Dark chocolate and mascarpone cheese cake, with strawberry and mint coulis and a raspberry crumb £7

Classic zesty lemon tart served with a raspberry sorbet £7

Sticky Toffee Yorkshire parkin, date and candied ginger puree, treacle toffee sauce and vanilla ice cream £7 (GFO)  

Baked honey cream with rum poached Yorkshire rhubarb and homemade shortbread £7(GFO) 

Ice cream selection with fresh fruits and coulis £7 (GFO)

 Great British  cheese  board

 A selection of our best cheeses served with crackers, quince jam, celery, and fruit loaf £8.50 (GFO)

V= Vegetarian, VE= Vegan, VEO = vegan option, GF = Gluten Free, GFO = Gluten Free option If you have any
allergies or dietary requirements, please advise before ordering. Please note our kitchen may contain traces of nuts 
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