DINNER MENU

—— APPETISER -

A Selection of Breads & Sourdough (VGO)

Served with compound butter

—  MAIN COURSE ——

Braised Shin of Beef
Served with fondant potatoes, roasted carrots,

buttered cabbage, red wine and onion sauce

Leek & Garden Pea Risotto (VG | GF)

Served with wilted rocket and pesto

- DESSERT -

Spiced Baked Apple

Served with mincemeat and custard




