


 
 

  
 

Starters 
Soup of the day 

Prawn cocktail, Marie Rose sauce and shredded baby gem (Cr, Sd, E, Mi, G) 

Ham Hough terrine, spiced apple chutney and sourdough toasts (Mu, G, Sd) 

Beetroot, feta and lemon harissa olive salad, oregano dressing (Mi, Sd) 

 
Mains 

Seared chicken supreme, polenta cake, tomato jam and shallot jus (G, Sd) 

Slow-braised lamb tian, herb mash, glazed carrot, tender stem broccoli and rosemary jus (Sd, Mi) 

Grilled salmon, Caesar salad (G, E, F, Mi) 

Potato gnocchi, wild mushroom duxelles and Parmesan cream emulsion (G, Mi) 

 
Desserts 

Tiramisu cheesecake, chocolate flake (Mi, G, E) 

Sticky toffee pudding with vanilla ice cream (Mi, E, G) 

Dark chocolate mousse with cinnamon cream (Mi) 

Ice cream selection: vanilla, strawberry and chocolate (Mi) 

 
 

 
Two courses £24.95                Three courses £29.95 

 
 

 
 

ALLERGENS 
Dishes prepared in our kitchens where all types of ingredients are used.  Whilst care is taken, the use of shared 

equipment means we can’t guarantee that your food and drink will be entirely free from allergen contact 
 

ALLERGEN KEY 
Celery - Ce Crustaceans - Cr Milk - Mi Eggs - E Fish - F Gluten - G Lupin - Lu Molluscs – Mo Mustard - Mu 

Nuts - N Peanut - Peanut  Sesame Seeds - Se Soya - So  Sulphur Dioxide – Sd 


