
 
 

 
 
 
 
 
 

 
 

TWO COURSES - 28.50 | THREE COURSES - 36.50 
 

STARTERS 
LEEK AND POTATO SOUP 
SMOKED APPLEWOOD BEIGNETS (GFO) 
GARLIC & CHILLI KING PRAWNS 
CRISPY SAMPHIRE (GFO) 
CRISPY DUCK ASIAN SALAD 
HONEY SOY & SESAME (GFO)  
TRICOLOUR BEETROOT & BLOOD ORANGE SALAD 
FETA & TOASTED HAZELNUT DRESSING (GFO) 
 
MAINS 
ROASTS 
SERVED WITH YORKSHIRE PUDDING, BRAISED RED CABBAGE, ROASTED CARROTS, 
PARSNIPS, GREEN VEG MEDLEY, ROASTIES, PORK AND APRICOT STUFFING AND 
PROPER GRAVY  

- SIRLOIN OF BEEF (GFO) 
- LEG OF LAMB (GFO)  
- CHICKEN SUPREME (GFO)  
- CRANBERRY NUT ROAST (GFO) 

BUTTERNUT SQUASH POTATO ROSTI 
CAVOLO NERO, FOREST MUSHROOMS, WHIPPED GOAT CHEESE, 
ROASTED SHALLOT CREAM (GFO) 
LOCAL CHALK STREAM TROUT 
GRILLED LEEKS & TENDER STEM BROCCOLI, BABY ROAST POTATOES, WHITE WINE, 
DILL SAUCE (GFO) 
 
DESSERTS 
STICKY TOFFEE PUDDING 
CARAMELISED PECANS, VANILLA ICE CREAM (GFO) 
VANILLA AND RASPBERRY PANNACOTTA 
LAVENDER SHORTBREAD (GFO) 
RICH CHOCOLATE TART 
BLOOD ORANGE RIPPLE SORBET (GFO) 
SELECTION OF ICE CREAM AND SORBET 
 (GFO) 
 
A SEPARATE CHILDREN'S MENU IS ALSO AVAILABLE 
 


