
	

If you have any dietary requirements; allergies or intolerances, please ask 

	

APPLETON’S AT THE VINEYARD 

SAMPLE MENU 
 

BREAD WITH ROAST GARLIC AND SMOKED SEA SALT BUTTER      3 

  

CRISPY BITS  

SAGE AND ANCHOVY           2 

Ham hock and red onion crocchettes, cranberry chilli jelly    3  

OLIVES AND SMOKED ALMONDS          3  

Quail Eggs, chicken skin salt         3 

 

STARTERS  

Mozzarella di bufala, sicilian blood orange and pistachio      11 

Wild Venison bresaola, pickled beets AND HORSERADISH      13 

Octopus carpaccio, charred potatoes, samphire, smoked dulse yoghurt  13 

Roasted sardines, charred artichoke panzanella, black olive aioli   13  

   

MAINS    

squash cavatelli, flower sprouts, whey, chestnut, pumpkin seed gremolata  17 

porcini rubbed rib eye, polenta chips, cavolo nero and red onion   24 

crispy sea bass, potatoes, broccoli, pancetta, rosemary and anchovy dressing 22 

Risotto of ‘Nduja, padstow crab, fennel, anchovy pangrattato    20 

 

PUDS 

CHOCOLATE, SALT CARAMEL AND HONEYCOMB POT, CRÈME FRAICHE    7 

Lemon and almond POLENTA CAKE, MASCARPONE      6  

Chocolate and pear panettone, chocolate ice cream     6.5 

CHEESE, bee pollen crackers, HONEY CIDER CHUTNEY      8 

Affogato            5  




