TO SHARE
P&M Meat Platter - selection of cured meats
£15.95
P&M Vegetarian Platter - halloumi fries, paprika
hummus & warm blue cheese mushrooms £14.95
P&M Fish Platter - smoked salmon, mackerel &
devonshire crab £17.95
All served with char-grilled pitta bread, artichokes,
sun-blushed tomatoes & olives

TO START
THE MAIN EVENT
Curried Butternut Squash - Curried
butternut squash soup with toasted seeds
£6
Goats Cheese, Candide Walnuts,
Beetroot & Apple (v) £7
Cornish Mackerel, pickled cucumber,
kohlrabi, celeriac remoulade, dill £7
Cured Salmon, Watercress, pickled
Cucumber & Horseradish creme £9
Mushrooms, in a Blue Cheese sauce
served on toast with cress £7
Pork Cheek, glazed pig cheek, wholegrain
mustard mash and spinach £9
Chicken Leg Terrine, Mushrooms,
Mustard Vinaigrette, Fresh leaves,
Roasted hazelnuts & toasted bread £7

Roasted Free-Range Chicken Breast,
Fondant potato, Spinach & Mushrooms, with
Cream White Wine Tarragon Sauce £17
Pan-Roasted Duck, Buttered Savoy cabbage
Bacon Lardons Roasted Celeriac & Jus £19
Pan-Seared Sea Bream, potato croquette,
leeks, mussel and saffron sauce £18
Cod Filet with Shrimp, shallot , Caper and
parsley butter served with samphire& crushed
new potatoes £18
Herb Potato Rosti - herb rosti, buttered kale,
wild mushrooms, celeriac, duck egg and
toasted buckwheat (v) £14
Powder & Magazine Grill
28 day aged steaks sourced locally from Kent
grazed beef.

Sides £4

-Roasted rosemary & garlic Cornish potatoes
- Triple cooked chips -Green beans shaved parmesan, truffle oil- Sweet potato fries or french fries - Rocket & sun-blushed tomato salad £3.50
Please speak to a member of the staff who
will be happy to help you if you have any
Allergies or dietary requirements.

10oz Rib-eye £24
8oz Sirloin £22
Choice of; blue cheese, béarnaise or
peppercorn £2
Beef & Bone Marrow Burger
Beef tomato, red onion, crisp leaves, brioche
bun, triple-cooked chips & slaw £13.95
Choice of; bacon, blue cheese or cheddar £2

