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 Please choose one option per course for all  

(unless some require alternatives due to dietary needs)

S T A R T E R S

1. Seasonal vegetable soup served with warm bread roll and butter (v)

2. Prawn cocktail, baby gem lettuce and brown bread

3. Chicken liver pate, Melba toast and a caramelised red onion chutney

M A I N S

1. Creamy honey and mustard chicken breast, parmentier potatoes, 
braised red cabbage and seasonal greens

2. Pan fried salmon, sauteed potatoes, lemon and dill hollandaise 
and seasonal greens

3. Roasted red pepper and butternut squash lasagna, mixed baby leaf and 
garlic ciabatta (v)

D E S S E R T S

1. Sticky toffee pudding, toffee sauce and creme anglaise

2. Warm chocolate brownie, hot fudge sauce and vanilla ice cream

3. Eton mess

  £26.95pp + vat

We aim to cater for all dietary requirements to the best of our ability and often have a range of free from gluten, dairy, halal, vegeterian and 

vegan alternatives. However, please be advised that we cannot quarantee food is prepared in an entirely nut free/gluten free environment. 

Please enquire with staff if you have any allergies.


