THE

CARPENTERS
ARMS

GREAT WILER.

Alice Sherwood at The Carpenters Arms

STARTERS

Smoked Suffolk Chicken Waldorf, walnut & apple Salad N
Gin Cured Chalk Stream Trout, pickled cucumber & dill.

Broccoli Soup, vegan feta, toasted sourdough VG

MAINS

Slow Roast Orchard Farm Pork Belly, creamed potato mash,
apple puree, cavolo nero GF
Houghton Estate Venison Ragii, truffle gnocchi, parmesan

Roast King Oyster Mushroom “Scallop”, vegan black pudding,
cauliflower puree VG
Pan Seared Stone Bass, artichoke, pearl barley & curly kale DF

DESSERTS

Caramelised Apple Tart, vanilla & pistachio vG

“Black Forest” Gateau

Chocolate & Hazelnut Dacquoise Slice

V Vegetarian VG Vegan GF Gluten Free DF Dairy Free
Please let a team member know of any allergies or dietary requests
Share your visit on social using #chestnutchatter to be in with a chance of
winning a night’s stay at one of our Chestnut inns -
www.chestnutgroup.co.uk



