Starters

Deep Fried British Brie
Homemade Piccalilli
Herb Salad

Roast Tomato Soup
Olive and Pepper Crostini
Basil Oil

Grilled Blackpudding
Parsnip and Apple Mash
Onion Gravy

Mustard and Punch Fishcake
Winter Coleslaw
Tartare Sauce

Chicken Terrine
Pickled Shitake Mushrooms
Spiced Capers

N.B. Extra bread will be
charged at £1.00 per portion

Set Dinner Menu

Mon to Thurs : 5.30pm to 7.30pm
Fri & Sat : 5.30pm to 7.00pm

Two Courses £18.00
Three Courses £20.00

Includes Half Bottle Of House Wine

Mains

Roast Chicken Breast
Crushed New Potatoes
Roast Chicken Sauce

Grilled Pork Sirloin
Dauphinose Potatoes
Apple and Sage Sauce

Beef and Mushroom Pie
Creamed Potato Puree
Beef Gravy

Buttered Macaroni
Spinach, Candied walnuts
Jerusalem Artichokes

Pan Roasted Salmon

Pumpkin Risotto
Shellfish Veloute

Side Orders : £2.50 each

Desserts

Apple and Sultana Crumble
Vanilla Custard

Treacle Tart
Caramel Ice Cream

Roast Plums
Spiced Ginger Bread

Selection of
British Cheeses
Grapes, Celery
Biscuits

Vanilla Ice Cream
Chocolate Sauce

Sauté Potatoes | Creamed Mash Potato | Vine Tomato, Red Onion Aged balsamic

Cauliflower Mornay, Mature Cheddar

Dripping Cooked Chips
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