Main (oarge

Roasted seabass - lemon grass dashi, satfron fondant potato, charred pak choy & chive oil

(GF with white wine sauce) £19.50

Vegan mezze bowl - aubergine caviar, hawaji hummus, crushed avocado, falafel, molasses,

sweet potato fries & toasted flatbread (Ve) £16
Pan roasted chicken breast - fondant potato, parma ham, mushroom duxelle, wild mushroom jus (GF) £17.5
Beer battered haddock - hand cut chips, pea puree & tartar sauce £16.50
Indonisian seafood curry - steamed jasmine rice (GF) £19
The Peach Tree cheeseburger - brioche bun & handcut chips (GF bun available) £16
Smoked chicken & avocado caesar salad (GF with no crutons) £16.50
Slowly braised lamb shank - aubergine, crushed potatoes & rosemary jus (GF) £21
Dry aged steaks - roasted cherry tomatoes, field mushroom & hand cut chips (GF)
10 oz rib eye £32 10 oz sirloin £30
Optional extras:
Cafe de Paris butter, Sauce au poivre, chimichurri, Shropshire blue sauce; £3 each

Beer battered onion rings, rocket & parmesan salad, chantaney carrots & fine beans; £4 each

Garlic king prawns; £6

Please always inform your server of any allergies or intolerances before placing your order.

Peach Tree



