STARTERS

Smoked chicken, leek terrine wrapped in parma ham with spiced pears
Clam chowder served with warm fresh bread

Sautéed gnocchi with tender stem broccoli & blue cheese

Pan fried pigeon breast, wild mushroom, baby leeks & juniper berry

Cod & smoked salmon fishcake balls with gribiche sauce and mixed leaves
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DESSERTS

Warm treacle tart with vanilla ice cream & mixed berries
Steamed jam sponge pudding with custard

Sticky toffee pudding with toffee sauce & ice cream
Chocolate & blueberry tart with berry coulis and lemon sorbet
Trio of cheese with biscuits, chutney, grapes & celery

£6.95
£6.50
£6.95
£7.95
£6.95

£5.95
£5.95
£6.50
£6.25
£8.50

If you have any allergies or dietary requirements, please discuss with our staff
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DINNER MENU

Pan roasted lamb rump with crushed potatoes, ratatouille & red wine jus £15.95

Pan fried sea bass boulangere potatoes, kale, baby fennel £13.95
and white wine cream

Sirloin steak with triple cooked chips, grilled tomato, £19.95
field mushroom & peppercorn sauce

Wild mushroom & tarragon risotto with roquette and pesto £11.95
Traditional fish & chips with garden peas and homemade tartar sauce £13.95

Pan fried chicken breast with fondant potato bean bundle £13.50
& mushroom sauce

If you have any allergies or dietary requirements, please discuss with our staff



