Starters

Creamy Garlic Mushrooms | Salad | Toast
Spring Vegetable Soup | Warm Bread & Butter
Smoked Mackerel and Horseradish Pate | Salad | Toast

Mains
Braised Blade of Beef | Dauphinoise Potatoes | Seasonal Veg | Pan Jus
Pan Seared Chicken Breast | Creamy Mash | Seasonal Veg | Pan Jus
Oven Roasted Salmon | Sautee Potatoes | Greens | Watercress Cream Sauce

Butternut Squash Gnocchi | Sage Cream | Roquette Salad

Desserts
Sticky Toffee Pudding | Vanilla Ice Cream
White Chocolate & Baileys Cheesecake
Chocolate Brownie | Salted Caramel Ice Cream

Selection of Ice Cream

2 Courses £35
3 Courses: £40

Vegan options available upon request. In the event you have vegetarians and vegans in your party we
ask that you select options that will cater for both requirements.

Menu for groups of 10 and over. For parties smaller than 10 we invite you to select 3 options from each
course

All our food is made fresh to order and we do our best to support local producers. If you have any allergies please make your
server aware.




