SAMPLE MENU

Please note that the menu changes each week

prices are from £25 per person for a two course option
information is correct at time of publishing

STARTERS

Onion & cider soup, handmade bread vg

Rarebit on sourdough, dressed leaves, balsamic

Potted venison, cranberry butter, handmade bread g
Lemon & coriander goujons, dressed leaves, tartare sauce g

MAIN COURSE

Roast striploin of beef, carrot puree, horseradish sauce g

Slow roasted lamb shoulder, carrot puree, mint sauce g

Roast turkey, herb stuffing, sausage ‘n’ bacon, cranberry sauce g
Nut roast, herb stuffing, Yerkshire pudding, chefs' vegetable jus v
Red onion & butternut pearl barley, parmesan v

Lemon baked hake, confit tomatoes, roasties, chive hollandaise g

all roasts are served with Yorkshire pudding, roasted potatoes, honey roasted
carrot, seasonal vegetable selection, cauliflower & broccoli cheese & chefs' gravy

ESSERTS

Cherry creme brulee, almond shortbread vg

Chocolate opera cake, Chantilly cream v

Blackberry & lime cheesecake, crumb, Chantilly cream g

Cheese plate: choose from Perl Wen, Per Las or Welsh cheddar, chutney, crackers
Selection of handmade ice creams & sorbets vg

Food Allergen Information

v suitable for a vegetarian diet

g suitable for a gluten free diet - with alterations, please mention when ordering
For full allergen information, please ask a member of the team



