THE

GIN TRAP INN

APERITIFS
Gin Trap Gin and Tonic 6.75
Manhattan 9

Negroni9

STARTERS

Tim Loose Brancaster Mussels 10 ora, cra

Twice Baked Lincolnshire Poacher Cheese Souffle 14.5
Roasted Bone Marrow, Wild Garlic, Toast 12 ora, Gra
Slow Cooked Duck Egg, Smoked Potato, Red Onion 12 cr
Bubble & Squeak, Smoked Salmon, Dill 10 ora, cr

MAINS

Roast Sirloin of Beef, Duck Fat Potatoes, Braised Beef Filled Yorkshire Pudding, Mash, Carrot 26 cra
Free Range Pork Belly, Duck Fat Potatoes, Crispy Rillette, Yorkshire Pudding, Mash, Carrot 24 cra
Fisherman’s Pie, Seasonal Greens 16

Monkfish, Brown Shrimp, Bonito, Broccoli 28 pra

Risotto, Grilled Brassicas, Hazelnut, Old Winchester 14 ora, cr, n

SIDES
Roasted Hispi Cabbage, Café de Paris Butter 6

Fine Beans, Garlic, Lemon, Hazelnuts 8 ora, Gr, n

Pink Fir Potatoes, Chive Butter 6 ora,cr

PUDDINGS
Set Buttermilk, Rhubarb, Sorrel Sorbet, Oat Crumb 10 pra, Gra, N
Apple Crumble, Gingerbread Ice Cream 10
63 % Michel Cluizel Chocolate, Parsnip, Hazelnut, Coffee 14 cr,n
Sticky Toffee Pudding 9

Local Cheeses, Chutney & Crackers 15 cra

WIFI — Gin Trap Guest — Gintrapwifi ~ An optional 10% service charge will be applied to your bill
GF Gluten Free, DF Dairy Free, N Nuts, A Available, V Vegetarian, VG Vegan
Please let a team member know of any allergies or dietary requests



