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MENU

STARTERS
- Prawn Cocktail With Melba Toast (GFO)

- Mushroom & Avocado Bruschetta (VE, GFO)
-Spiced Panko Chicken Bites (GFO)
-Chicken & Scotch Whisky Pate (GFO)
-Salt & Pepper Squid

MAIN COURSE

- Pan Fried Hake, Herb Crushed New Potatoes, Tenderstem Broccoli,
Samphire, Served With A Satffron Sauce.

- Chestnut Mushroom Stroganoftt (V, GF)
-28 Day Aged Roast Beef
-Herb Roasted Pork Loin / Shoulder
-Roast Lamb
-Roast Gammon
(All Roasts Served With Homemade Yorkshire Pudding, Herb Roasted
Potatoes, Seasonal Mixed Vegetables, Sweet Red Cabbage, Root
Vegetable Puree, & Homemade Pork Stutting with Gravy.
-Beetroot & Butternut Squash Wellington Roast. (VE)
Nut Roast (VE)

DESSERIS
- Chocolate Brownie (GF)

- Panettone Bread & Butter Pudding (VE)
-Cheesecake Of The Week (GFO)
-Sticky Tottee Pudding
-Lemon Curd Tart

-Apple Pie
L COURSES £26.25 THREE COURSES £3535.95



