
Leek & Potato Soup (v) (gf*) (vg*)

Prawn, Pea & Quinoa Salad - lemon dressing & radish (gf*)

Creamy Garlic Mushrooms - with toasted croûte (gf*) (v)

Fried Halloumi - hummus, tomato, olive & basil salsa (v) (gf)

Chicken Liver Paté - onion marmalade & toasted croûte

All starters served with crusty bread

Roast Sirloin of Beef - Yorkshire pudding & gravy (gf*)

Roast Pork Loin - stuffing & gravy (gf*)

Chargrilled Chicken - marinated in lemon & garlic with roasted mediterranean veg & pesto (gf)

Vegetarian Nut Roast - Yorkshire pudding & vegetarian gravy (v) (vg*)

Roasted Salmon Fillet - horseradish dauphinoise, dill & prawn butter (gf)

Served with Roasted Root vegetables, Seasonal Medley, Roast & New Potatoes

Biscoff Cheesecake - vanilla ice cream

Lemon Posset - shortbread biscuit (gf*)

Chocolate Brownie - vanilla ice cream (vg*) (gf*)

Croissants Bread & Butter Pudding - with custard

Toasted Waffle - with red fruit compote & vanilla ice cream

£25 two courses

£30 three courses

Children - £12.50 two courses £15 three courses 
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