
Starters

Pressed Crispy Lamb Shoulder
Devilled Shallots, Salsa Verde

Halloumi Sticks (V)

Glazed in Honey & Pomegranate Molasses

Smoked Mackerel Mousse
Pickled Cucumber, Horseradish, Sourdough

Mains

Guinness Braised Beef Cheek Bourguignon
Celeriac Puree, Pomme Puree, Crispy Kale

Flat Iron Chicken Paillard 
White Bean Cassoulet, Kale, Herb Oil

Seafood Chowder
Smoked Haddock, Prawns, Mussels

Roast Sirloin of Beef or Half Roast Lemon & Thyme Chicken 
Served with Roast Potatoes, Yorkshire Pudding, Seasonal Vegetables & Gravy

Roasted Butternut Squash Tart
Served with Roast Potatoes, Yorkshire Pudding, Seasonal Vegetables & Gravy

Desserts

Cheeseboard (£4 supplement)

Ginger Sticky Toffee Pudding, Ice Cream, Custard or Cream (GF)

White Chocolate and Raspberry Eton Mess

Selection of Saffron Ice Cream Sorbets

(V) Vegetarian    (GF) Gluten Free    (DF) Dairy Free    (N) Contains Nuts    (VG) Vegan

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who will be delighted to assist. 

2 COURSES
£30

3 COURSES
£39.50
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