LIGHT BITES

SEASONAL SOUP (V)
Served with warm sourdough

TWICE BAKED CHEDDAR CHEESE
SOUFFLE

Chive and cream sauce, crushed candied walnuts

SMOKED CHICKEN CAESAR SALAD
Ciabatta croutons, anchovies, shaved parmesan
Main Course

Light Bite

PRAWN AND AVOCADO COCKTAIL
Marie rose sauce, crisp lettuce and
pickled cucumber

MORDON BLUE CHEESE AND
LEEK TARTLET (V)

Apple and celery salad

A SMALL GRAZING BOARD (V)

Sourdough, olives, mixed nuts, pickles,
marinated bocconcini and stuffed peppers

£7.50

SANDWICHES

OPEN PRAWN SANDWICH
Marie rose sauce and crisp lettuce

BLUE CHEESE RAREBIT
Served on toasted sourdough, with pickled
shallots and dill pickle

CRISPY BUTTERMILK CHICKEN WRAP
Sumac mayonnaise

LUNCH MENU

MAINS

GRILLED SMOKED HADDOCK RISOTTO
Garden pea & horseradish, shaved parmesan

BREADED PORK SCHNITZEL

Fried duck egg, caper and shallot dressing, dill
pickles, potato salad

RIBEYE STEAK
80z ribeye steak, fries, onion rings, dressed salad
and bearnaise sauce

MOULES FRITES
Fresh steamed mussels, white wine cream,
shallots and garlic

LAMB NAVERIN
Buttered greens, creamy mashed potato

SUPER FOOD SALAD (V)
Beans, pulses, pomegranate, kale and nuts

Add chicken
Add smoked salmon
Add halloumi (V)

£17.95

£21.50

£13.00

£18.00
£18.00

£17.00

SWEET TREATS

RICH CHOCOLATE BROWNIE
Served warm with vanilla ice cream

ICE CREAM/SORBET SELECTION

CHERRY BAKEWELL TART
Vanilla ice cream

CREAM TEA

A fruit and a plain scone with clotted cream,
jom and butter and served with tea or coffee

£14.95 pp

SIDES

FRIES

DRESSED HOUSE SALAD

POTATO SALAD

OLIVES AND MIXED NUTS

£4.95

All our food is prepared in a kitchen where allergens are present. Our menu descriptions do not include all ingredients.
If more information about allergens is required, please ask a member of our team. Please note the menu is subject to change.




FEVERSHAM
ARMS HOTEL
& VERBENA SPA

LUNCH MENU




