Nibbles 3 for £10
Tikka Spiced Chicken Bites - Served with a mango dip
Roasted Cauliflower Cheese Croquettes - With a coriander mayo
Halloumi Fries - With Roy’s homegrown mint, lemon, rose harissa yoghurt
Deep Fried Whitebait - Served with aioli
Marinated Anchovies Bruschetta - With parsley, garlic & capers
Beer Battered Homemade Onion Rings with garlic mayo
Garlic Mushrooms Button mushrooms, pan fried in garlic butter
Cumberland Cocktail Sausages with a Dijon mustard mayo
Starters
Homemade Smoked Salmon & Haddock Fishcake - With homemade tartare sauce £6.00
Homemade Yorkshire Black Pudding Sausage Roll - With mushy peas £5.00
Patchwork Chicken Liver Pate - Red onion marmalade, toasted sourdough £5.00
Mains
Homemade Steak & Fountaine Ale Pie - Served with either chips or mash, garden peas or mushy peas & rich gravy
£11.00
Fountaine Fish, Chips & Mushy peas - Served with tartare sauce £10.00
Chef’s Spiced Red Lentil Dhal - Homemade onion bhajis, mango chutney, coriander & cumin flatbreads £11.00
The Fountaine Burger - Smoked bacon, Cheddar cheese, gherkins, mustard mayo, hand cut chips, homemade onion
rings, tomato & homemade slaw £10.00
Slow Roasted BBQ Belly Pork - Spiced beetroot salad, cheese & chive potato £12.00
Sandwiches
Served in whole meal or white Bloomer - all served with skinny fries
Smoked Salmon - Cucumber, lettuce , tomato & Seafood Sauce £6
Chicken Mayonnaise – Lettuce & tomato £6
Honey Roast Ham - Mustard mayo, lettuce & tomato £6
Cheese & Pickle - Lettuce & tomato £6
Fish Butty - Tartare sauce & Salad garnish £6
Hot Beef - Served with a jug of gravy £6
Fancy A Drink?
Soft Drinks and Alcoholic Drinks Available
See today’s selection when ordering.

FOOD ALLERGIES AND INTOLERANCES. Before ordering drinks or food, please speak with a member of our staff about your requirements. Whilst
we take care to preserve the integrity of our vegetarian (v) products, we must advise that these products are handled in a multi-ingredient kitchen
environment. Some fish may contain small bones. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients
used in your meal may have accidentally come into contact with an undeclared allergen, leading to cross contamination. Cooking equipment (e.g. fryers,
grills etc.) and food preparation areas may be shared and fried items containing different allergens may be cooked in the same frying oil. Please ask a
team member if you would like further information. Company reg: 00170679

