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2X COURSES £29 3X COURSES £35

STARTER
+
Roasted tomato & basil soup, crostini, butter (VEA, GFA).
Chicken liver parfait, red onion chutney, toasted brioche (GFA).
Smoked salmon & prawn cocktail, baby gem, Marie Rose sauce
(GFA).
Crispy Brie wedges, rocket, cranberry dip.

MAIN

\ 4

Slow braised lamb shank, creamed mash, minted gravy, garden
peas.

2 meat roast, slow cooked beef and turkey, sage and onion
stuffing, Yorkshire pudding, seasonal vegetables & gravy (GFA).
Salmon en crolte, roasted new potatoes, green beans, dill
hollandaise.

Beetroot & sweet potato Wellington, roast potatoes, seasonal
vegetables, vegetarian gravy (VE).

DESSERT

)\ 4

Sticky toffee pudding, warm custard.
Biscoff cheesecake, fresh whipped cream (VEA).
Warm chocolate brownie, vanilla ice cream (GFA).

Lemon posset, all-butter shortbread.

Please inform the staff of any allergies or intolerances you may have. A
discretionary service charge of 10% will be added to your bill. Thank you for
your custom.
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