
 
 

 

Starters £7.00 

 

Roast pumpkin & ginger soup, coriander Verdi (v) 

 

Watercress & potato soup, stilton Croutes (v) (g)   

 

Chicken Caesar salad with crispy bacon (g)  

 

Char-grilled Tuna Nicoise with soft boiled egg 

 

Plum tomato & mozzarella tower, basil oil & balsamic dressing (v) 

 

Ham hock terrine, red onion & blueberry chutney  

 

Main Course £14.50 

 

Braised feather blade of beef, fondant potato, sweet onion jus 

 

Char-grilled chicken fillet, black pudding, chorizo & potato salad with chilli oil  

 

Pan Fried Sea Bass, Crushed Lemon & Dill Potato cake, Tomato, chive Beurre Blanc 

 

Roast loin of cod with Welsh rarebit, Rosti Potato, sweet corn & beetroot salsa (g) 

 

Tagliatelle of Wild Mushrooms, Tarragon & mascarpone Cream, Rocket Salad, Garlic Bread (v) (g)  

 

Butter bean, potato & red onion Croquettes, tomato and chive sauce (v) (g) 

 

Desserts £7.00 

 

Dark chocolate fondant with cherry compote, vanilla ice cream (g) 

 

Glazed lemon tart, clotted cream & minted berries (g) 

 

Apple & rhubarb cheesecake, plum and vanilla sauce (g) 

 

Fresh Fruit Salad with Fruit Coulis 

 

Cheese Plate with celery, grapes, Quince Jelly and crackers 

 

Assorted Ice-Cream on a Meringue Base 

 

 
 

Coffee £2.50 


