
           Friday, 13th November 2015

1 COURSE £12.00

2 COURSES £17.00

Please ask our staff for specifi c allergen advice

BAR MENU

STARTERS

Scotch egg, apple sauce            £4.00

MAINS

Beef burger, beer cheese, bacon, dill pickles, baby gem on brioche, served with triple cooked chips   £13.00

Lamb shoulder, Jerusalem artichoke gratin, seasonal greens, minted lamb sauce     £13.00

Beer battered whiting, mushy peas, tartare sauce & charred lemon, served with triple cooked chips   £12.00

Whole plaice, crushed herb potatoes, seasonal greens & caper butter      £12.00

Pumpkin & old Winchester, puff pastry, pickled wild mushrooms & dressed leaves (v)     £10.00

OPEN SANDWICHES - served from 12pm until 3pm

Turkey, bacon, gem lettuce, heritage tomato & tarragon mayo on sourdough      £7.00

Juniper smoked mackerel, potato & beetroot salad, crème fraîche & dill on rye     £7.00

Salt baked beetroot, goats cheese, sour pickles & leaves on sourdough (v)      £6.00

SIDES

French fries (v)             £2.50

Hand cut chips (v)            £3.00

Dressed leaves salad (v)            £3.00

DESSERTS

White chocolate blondie, orange Chantilly cream, caramelised white chocolate (v)     £5.00

Spicy apple & pear crumble, walnut & Cognac topping, thyme crème anglaise (v, n)     £5.00

S

At the Nettle, we are committed to creating innovative food with great British produce.

Please inform the staff if you have any allergies or dietary requirements.
We will happily advise you which dishes are suitable, and amend dishes where possible.
Unfortunately, we cannot guarantee the abscene of traces of nuts and other allergens.

Our game may contain shot.

Nettle & Rye, 16 Kings Road, Clifton, Bristol,  BS8 4AB

cheers@nettleandrye.co.uk  -  0117 9237390

Twitter : @Nettleandrye  -  Facebook: Nettle and Rye
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