THE

RAILWAY

DORRIDGE

2 COURSE - 35 | 3 COURSE - 42

NIBBLES & SHARERS

Focaccia, todays butter (vg, gfo) 5
Marinated olives (vg, gf) 4
Camembert tear & share garlic loaf, red onion jam, aioli (v) 16
Caramelised onion hummus, flat bread, onion jam & crispy onions (vg, gfo) 8

STARTERS

Today's soup, toasted bread (vg, gfo)

Buttermilk fried chicken, chopped caesar salad, crispy bacon, parmesan

Garlic mushrooms, white wine & garlic cream chive, sourdough toast (v, vgo, gfo)
Ham hock terrine, petit frisée salad, poached egg, wholegrain mustard dressing (gf)

Smoked salmon, torched orange, pickled cucumber salad, caper & lemon dressing (gf)

ROASTS all roasts served with Yorkshire pudding, roast potatoes, root veg mash, seasonal greens & gravy

Roast rump of beef, horseradish creme fraiche (gfo)

Slowcooked pork belly, thyme stuffing
Roast chicken, thyme stuffing

Roasted veg & beetroot parcel, cranberry gravy (v)

RW sharing roast, rump of beef, roast chicken, overnight pork belly, thyme stuffing (for 2 people) + 4pp

MAINS

RW pie, chips or mash, seasonal greens, glazed carrot, red wine gravy
Orzo pasta, roasted tomato ragu, grilled med veg, mozzarella, garlic bread (v, vgo)

Pan-fried hake, crushed new potatoes, peas ala francais, warm tartare sauce

SIDES

Cauliflower cheese 6 Yorkshire pudding 1.5 Chips / Fries 4
Pigs in blankets 5 Roast potatoes 4.5 Seasonal greens 3.5
Stuffing 3 Roasted root veg mash 3.5 Glazed carrots 4

Apple & blackberry crumble, vanilla custard
Sticky Toffee pudding, caramel sauce, vanilla ice cream
Chocolate torte, mint ice cream, raspberry, chocolate sauce

Selection of cheese, biscuits, whipped butter, apple & grape chutney (gfo) +2

v-vegetarian | vg - Vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option | Please ask the team for further allergen information

A discretionary 10% service charge will be added to tables of 6 or more, all of which is shared equally between the team



