STARTERS

Leek & rocket soup, handmade breac

Lemon, chive, cream cheese & salmon roulade, capers, coriand yo, hand
Pork & beef meatballs, marinara sauce, garl e

Leek & parmesan arancini, aioli, chives v

de bread g

MAIN COURS

Roast striploin of beef, carrot puree, horseradish sauce g
Slow roasted lamb shoulder, carrot purge, mint.satice g
Roast pork, herb stuffing, ppl Ne
Roast turkey, sausage ‘n’ bacon, herb ffing, €ranberry sauce g
Spiced lentil, mushroom & spinach pithivier, roasted ot & parsnip ve v
Baked hake, spring vegetableratatouille,

erved with Yorkshire pudding, roasted potatoes, ho oasted carrot, seasonal
vegetable selection; cauliflower & broccoli cheese & chefs' gravy

DESSERTS

Sicilian Tiramisu v
ead & butter pudding, chocolate creme anglaise v
egg brownie, salted caramel, hazelnut ice cream vg
berry panna cotta, macerated strawberries g
se from Perl Wen, Per Las or Welsh cheddar, chutney, crackers
Selection of handmade ice creams & sorbets vg

Marmalade
Chocolate mi

Food Allergen Information
v suitable for a vegetarian diet
ve suitable for a vegan 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




STARTERS

Soup of the day, handmade bread\ v
Cheesy garlic bread v
Mozzarella sticks, tomato sauce Vv

MAIN COURSE

Roast of the day, Yorkshire pudgifg, roast poiatoe
Breaded chicken goujonsfcaffot, Rousel@hips, ketc
Pesto pastaygariic bregd v

DESS ERT

URcorn)i®€ cream Sundae vg
Seleetiomef handmade ice creams vg ’
Chocolate mini egg brownie, salted caramel, vanilla ice crea

Food Allergen Information
v suitable for a vegetarian diet
ve suitable for a vegan 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

5-14 years: 3 courses £225 // 2 courses £17
0-4 years: main course & ice-cream complimentary




