
Starters
Chef’s Soup of the Day 

Wheaten bread

Breaded Mushrooms 
Garlic mayonnaise

Prawn & Smoked Salmon Cocktail 
Marie Rose sauce and wheaten bread

Chicken Caesar Salad 
Bacon, parmesan, croutons

Crispy Korean BBQ Cauliflower Bites (VG) 
Curry mayonnaise

Main Courses 
Stuffed Turkey Roulade 

Wrapped in pancetta, rich roast gravy

Slow Roasted Beef 
Yorkshire pudding, carrot purée, rich roast gravy

Sea Bass Fillets 
Sautéed potatoes, pepperonata, basil purée, chilli & lime oil

Chicken Supreme 
Champ, carrot purée, pink peppercorn sauce, crispy carrots

Bacon Loin Chop 
Champ, parsley sauce, black pudding crumb

Steak & Guinness Pie 
Puff pastry, chunky chips

Homemade Nut Roast (VG) 
Rich vegan gravy

Desserts
Homemade Pavlova 

Berry compote, fresh cream

Chocolate Fudge Cake 
Fresh cream

Ice Cream Selection
Jam & Coconut Sponge 

Vanilla custard

Sticky Toffee Pudding 
Vanilla ice cream

2 Courses £25  •  3 Courses £30

(V) Vegetarian  |  (VG) Vegan. 
Food Allergy: If you have a food allergy or intolerance, please let us know before ordering as our menu descriptions 

do not include all ingredients. Full allergen information for food and drink is available upon request.


