THE

FIVE ALLS

RESTAURANT + BAR + ROOMS

A La Carte

small plates

Chicken liver parfait, Oxford sauce, toasted seeded loaf
Potted pork shoulder, piccalilli, homemade bread
Caesar salad, croutons, parmesan cheese

Fresh and smoked salmon roulade, mango dill salsa
Chargrilled halloumi, pineapple chilli compote

Baked camembert, onion jam, toasted bread

flat breads

Anchovy, roasted tomato, capers, basil oil
Hummus, marinated olives, watercress

Goats cheese, confit red onion, pecans

Prosciutto ham, mozzarella, tomato chilli infused oil

mains
Monkfish, white wine, prawns, mushroom & parsley cream

Chicken Supreme, potato rosti, green beans, pancetta and mushroom jus

Ribeye steak, parmesan roasted tomatoes, fried onions, mushroom sauce

Five Alls you need burger, Maple bacon, Monterey Jack cheese, crisp onions, dirty fries
Barnsley chop, vegetable tagine, chipolata sausage, crouton

Pearl barley risotto, baby seasonal vegetables, parsley bread

sides

Skin on fries, house seasoning

Fine green beans, nut brown butter

Courgettes, garlic mayonnaise, oregano

Tomato, red onion salad, seasonal leaves balsamic dressing

desserts

Vanilla creme bruleé

Classic lemon tart, cinnamon cream

Sticky toffee pudding, caramel sauce

Chocolate granache, almond crumb

Stilton & cheddar cheese, celery, grapes, apple & sultana chutney

An optional 10% service charge will be added to your bill
Please ask a member of the team for our allergy information




