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1 course 11.95/2 Course £13.95 /3 Course £15.95
Served 12-4pm
Booking is required with £10 deposit per person
Balance is due 1 month before meal
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Soup of the Day
Served with garlic croutons

Smoked Chicken and Asparagus Terrine
Served with toasted sourdough, a crisp pea shoot salad and a roasted beetroot chutney

Creamy Garlic Mushrooms
With wilted baby spinach and garlic bread

Atlantic Prawn Cocktail
Atlantic Prawns bound in a Marie rose sauce
served with iceberg lettuce, cucumbers, cherry tomatoes and lemon.
Served with brown bread and butter

Mains

Roast Beef
With Yorkshire pudding, mash, roast potatoes,
seasonal vegetables, stuffing and rich gravy

Roast Chicken Supreme
With Yorkshire pudding, mash, roast potatoes,
seasonal vegetables, stuffing and rich gravy

Pie of the Day
Topped with puff pastry and served with seasonal vegetables and
a choice of mash potato or triple cooked chips

Beer Battered Fish & Chips
With hand cut chips, own recipe mushy peas and tartar sauce

Vegetarian Lasagne (V)

Layers of courgette, peppers and aubergine cooked in a rich tomato sauce.
Served with garlic bread and side salad
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Wildberry Cheesecake
Served with fruit compote

Chocolate Brownie
Served with chocolate sauce and vanilla ice cream

Trio of Ice Cream
Chocolate, strawberry and vanilla

Eton Mess
Fresh berries and meringue mixed with fresh chantilly cream

*Please advise on booking any dietary requirements”



