
Starters



Roasted Red Pepper & Tomato Soup

topped with GF croutons 




Ham Hock Terrine

with red onion marmalade 




Teriyaki Chicken Skewers

with pickled veg



Trio of Melon

orange syrup, raspberry sorbet



Mains



Pan Fried Supreme of Chicken, 

fondant potato, seasonal vegetables, white wine cream 




Roast Rump of Lamb 

gratin potato, seasonal veg & red wine jus 




Supreme of Salmon

spring vegetable risotto 




Vegan Wellington

garlic mash, Mediterranean veg ratatouille




Dessert



Filled Churros

with cinnamon sugar & chocolate sauce



Salted Caramel Chocolate Brownies



Baked Vanilla Cheesecake

with blueberry compote



Cheese & Biscuits

with chutney & grapes




MENU

All  of  our  food  is  prepared  in  a  kitchen  where  nuts,  gluten  and  other  allergens  are  present.

Our  menu  descriptions  do  not  include  all  ingredients.  I f  you  have  a  food  allergy,  please  let

us  know  before  ordering.  Full  allergen  information  is  available  upon  request.




= VEGAN           = Gluten  Free          = Sustainably  sourced


