A LA CARTE

FOR THE TABLE

BAKED CAMEMBERT (GFA)(FOR TWO) £15 MIXED OLIVES THE OLD VOL BREAD BOARD (GFA) £8
Spiced Apple Chutney, Toasted Focaccia (GF)(VE) £6 Chargrilled Focaccia, Olive Oil, Aged Balsamic
STARTERS
MUSSELS ON TOAST (GFA)£11
Steamed Mussels & Lecks, Toasted Brioche, Garlic SOUP OF THE DAY (GFA) £9 CHICKEN LIVER PARFAIT (GFA) £12
Butter. Lobster Cream Sauce. Herb Oil Garlic Croutons, Herb Oil Crispy Pork Skin, Plum Chutney, Chargrilled

Brioche, Pickles

CRAB & PRAWN COCKTAIL (GFA) £12
White Crab Meat, Prawn Mousse, Shell on Crevette, NOTTINGHAM PORK SCOTCH EGG £12
Marie Rose Sauce, Toasted Focaccia Chorizo Jam, Yuzu Aiolli

HERITAGE BEETROOT £11.50
Toasted Fococcia, Whipped Cream Cheese, Hot
Honey, Mojo Verde

MAINS

PIE OF THE DAY £21

THE HALLOUMI BURGER (GFA) (V) £19
Served with Mash, Purple Tenderstem Broccoli,

Gravy THE OLD VOL BURGER £21 Brioche Bun, Red Pep'per Piperade, Tzatziki,
Beef Patty, Streaky Bacon, Smoked Cheddar, Pickled Hot Honey & Triple-Cooked Chips
CHARGRILLED CHICKEN SALAD Cucumber, Bearnaise Mayo, Crispy Shallots, Aged
(GFA) £18 Parmesan & Triple-Cooked Chips HAM, EGG & CHIPS (GF) £23
Crispy Bacon, Caesar Dressing, Anchovies, Aged Braised Hock, Fried Duck Egg, Triple Cooked

Parmesan & Focaccia Croutons Chips, Peas, Pineapple Ketchup
THE OLD VOL FISH & CHIPS (DFA)(GFA) £20

Crispy Battered Haddock, Triple Cooked Chips, Minted
PAN FRIED BREAM (GF) £23 Mushy Peas, Tartare Sauce, Malt Vinegar Powder TRUFFLE & BURRATA RAVIOLI

Pink Fir Potatoes, Roasted Cauliflower Puree, CABBONARA (VA) f€22
Samphire, Tomato & Yuzu Dressing Crispy Chard, Pecorino

FROM THE GRILL

CHARGRILLED FLAT IRON STEAK £28
Served Medium Rare
80Z DRY AGED BEEF FILLET £42
400z DRY AGED COTE DE BOEUF £100 (SERVES TWO - THREE)
160z CHATEAUBRIAND £90 (SERVES TWO)
All Served with Crispy Potato Terrine, Caesar Salad, Truffle Emulsion, Pickled Red Onion Rings, Green Peppercorn Sauce

TRIPLE COOKED CHIPS (GF)(DF) TENDERSTEM BROCCOLI £7.50 HOUSE SALAD £5.50 SEASONAL GREENS (GF) £5.50
£6 Lemon Alioli Gem Lettuce, Lollo Rosso, Croutons, Caesar Dressing,
Add Truffle Mayo £2 | Add Parmesan £1 Parmesan
BRITISH 4 CHEESE SELECTION £15 LEMON POSSET £10.00

CHOCOLATE & CHERRY DELICE £12
Amarena Cherry Syrup, Honeycombed Ice Cream,
‘White Chocolate Aero

Apple Crumble & Custard £11 STICKY TOFFEE PUDDING £10
Bramley Apple, Yorkshire Forced-Grown Rhubarb & Créme Anglaise Salted Caramel Sauce, Clotted Ice Cream

House Chutney, Crackers, Pickled Celery, Quince &

Freezedried Raspberries, Pistachio Ice Cream
Port Gel, Grapes

V = Vegetarian | VA = Vegetarian Available | VG = Vegan | VGA = Vegan Available | DF = Dairy Free | DFA = Dairy Free Available
N = Peanuts, Tree Nuts & Sesame | GF = Gluten Free | GFA = Gluten Free Available

Please make a member of staff aware of any allergies or intolerances when ordering.
A discretionary 10% service charge will be added to your bill




Q 61 Caythorpe Rd, Caythorpe, NG14 7EB
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