THE HALFWAY

SAMPLE MENU

COCKTAILS

House negroni £11
Seasonal bellini £10
Whiskey sour £11
Apple & elderflower cooler £7
NIBBLES

Otis & Bell sour dough, Netherend butter £4
Nocerella olives £4
Salted broad bean fritas £4
Salted anchovies, sour dough toast, house salsa £6%
STARTERS

Leek, potato & watercress soup, O&B sour dough bread £8%;
Smokin' Brothers smoked salmon, toasted rye bread,

pickles, horseradish cream £11
Smoked ham hock & Cotswold White chicken terrine,

Cumberland sauce £9%
Salt baked beetroot, endive, Oxford blue & candied pecan salad £9
¥ pint of Atlantic prawns, O&B sour dough with butter,

Marie Rose sauce £107%
MAINS

Double baked Montgomery cheddar souffle, house salad £16 Y
Roasted cod, coco beans, purple sprouting,

smoked cod’'s roe, sea herbs £22
SUNDAY ROASTS

All served with double spud, seasonal vegetables, cauliflower cheese, Yorkshire
pudding

Mushroom & celeriac pie, mushroom & shallot gravy £19 %
Grass-fed Herefordshire beef sirloin £23
Huntsham farm middle white pork loin & belly, apple sauce £22
Braised Cornish shoulder of lamb, mint sauce £22

A discretionary 10% service charge will be added to all bills | Prices include VAT
Please speak to a member of staff before ordering if you have any allergies or
intolerances.



THE HALFWAY

SIDES

£4 ', each
Braised red cabbage
Carrot & swede crush
Creamed potatoes
Roast potatoes
Dressed winter salad leaves
DESSERT
Black treacle & date steamed pudding, clotted cream £8 %,
Lemon posset, rhubarb and ginger compote £8 Y
Dark chocolate delice, vanillaice cream £9 %
An artisan selection of British cheeses,
quince jelly, Neal's Yard crackers 1for £6 | 2 for £9 | 3 for £12
A selection of ice cream and sorbet £3 Y% per scoop

A discretionary 10% service charge will be added to all bills | Prices include VAT
Please speak to a member of staff before ordering if you have any allergies or
intolerances.



