
 
 

Starters 
 

Cauliflower Velouté GF 
Cauliflower & truffle tartar  

 
Smoked Salmon GF 

Avocado, beetroot, goats’ cheese, pickled cucumber & lemon curd  
 

Ham Hock Terrine 
Melba toast caramelised red onion chutney. 

 
Golden Beetroot & Goats Cheese Salad GF 

Smoked pecans, roasted shallots, fresh chilli, rocket, sriracha dressing. 
 

Mains 
 

Roast Beef 
Roast potatoes, Yorkshire pudding, garden vegetables, red wine Jus 

 
Pan Fried Chicken Supreme GF 

Parmentier potatoes, savoy cabbage, bacon lardons, mushroom café crème sauce 
 

Pan Fried Seabream GF 
Seafood linguini, prawn, crab, clams  

 
Freekeh Pilaf (V) 

Polenta chips, avocado yoghurt, aubergine kuku (Persian frittatas) 
 

Desserts 
 

Sticky Toffee Pudding 
Vanilla ice-cream, toffee sauce 

 
Rhubarb Crumble 

Crème anglaise  
 

Selection of Ice Cream & Sorbet 
Fresh berries 

 
Selection of Cheeses 

Crackers & homemade chutney 
 

2 courses £26.50 
3 Courses for £32.00 

Private dining room hire from £50 


