
STARTERS
Tomato and Basil Soup with Sourdough Bread (VG | LGO)

Served with Cream Garnish and Basil Oil

Garlic Mushrooms with Toasted Sourdough Bread (VG | LGO) 
Served in a Creamy Sauce with a Herb Crumb

Chicken Liver Pâté with Sourdough Croûtes (LGO)
Served with a Caramelised Red Onion Chutney

MAINS
Butternut Squash Parcel (VG)

Served with Chantry Carrots, Tenderstem Broccoli, Herb Crusted Roast Potatoes and
Red Wine Jus

Fish of the Day (LGO)
Served on a bed of Gnocchi with Tarragon Cream, Chorizo, British Garden Peas and

Tenderstem Broccoli

Pancetta Wrapped Chicken (LGO)
Stuffed with Cream Cheese and Herbs, served with Tenderstem Broccoli, Herb Crusted

Roast Potatoes and a Tomato and Basil Sauce

Braised Featherblade of Beef (LGO)
Served with Chantry Carrots, Tenderstem Broccoli, Buttery Horseradish Mash and

Red Wine Jus

DESSERTS

Trillionaire Tart (VG | LGO)
Vegan Chocolate Pastry Case filled with Toffee Sauce and

Chocolate Ganache, served with Chocolate Crumb and Cream

Lemon Meringue Tart
Pure Butter Pastry filled with Lemon Curd and topped with 

Sweet Meringue

Strawberry Tart
Strawberries and delicious Yoghurt Cream nestling on All-Butter

Shortcrust Base finished with a Strawberry Glaze and
Chopped Hazelnuts

(V) Vegetarian | (VG) Vegan | (LGO) Low Gluten Option

Two Courses: £41.95| Three Courses: £49.95



Fish Goujons
Served with Chips and Garden Peas

Chicken Goujons
Served with Chips and Garden Peas

Tomato and Basil Margherita Pizza (V)
Served with Chips and Garden Peas

(V) Vegetarian  | (VG) Vegan | (LGO) Low Gluten Option

C H I L D R E N ’ S  M E N U
Children’s Meal & Drink: £12.95

C H I L D R E N ’ S  D E S S E R T S
£3.75 each

A Selection of Ice Cream

Chocolate Brownie
Served with Cream


