
3 Course: £34.00
2 Course: £28.00

•  M ENU  •

Confit Duck Bon Bon: Oriental Slaw & Hoi Sin Dipping Sauce
Satay Chicken Skewers: Cucumber, Mooli, Carrot & Chilli Salad, Peanut Dipping Sauce

Chorizo & Sundried Tomato Arancini: Marinara Sauce, Rocket & Parmesan Salad
Homemade Soup of the Day: Crusty Bread Roll & Salted Butter (V) (VE) (GF Available)
Garlic & Herb Pan Fried King Prawns: Sourdough Toast & House Salad (GF Available)

Tomato, Red Onion & Basil Brushetta: Toasted Ciabatta, Balsamic Reduction & Olive Oil (V) (VE) (GF
Available)

TABLE D’HOTE

**If you have any food allergies, please inform us before placing an order.

Enjoy!

Starters

Main Courses

Chocolate & Cherry Torte: Morello Cherry Ice Cream & Chocolate Sauce (V) (GF)
Lemon Cheesecake: Lemon Sorbet & Passion Fruit Coulis

Trio of Ice Cream:  Chocolate, Vanilla & Strawberry (GF Available)
Caramel & Fudge Brownie: Salted Caramel Ice Cream & Chocolate Shards

Cappuccino Panacotta: Crushed Amaretti Biscuits & Baileys Ice Cream
Cheese Plate: Brie, Cheddar, Stilton, Grapes, Apple, Caramelised Onion Chutney & Crackers (GF Available)

Sticky Pork Belly Burger: Cucumber, Mooli & Carrot Slaw, Chilli Jam, Rustic Fries & Coleslaw
1/2 Rack Slow Braised BBQ Ribs: House Salad, Creamy Coleslaw & Rustic Fries (GF)

Smoked Haddock & Mozzarella Fishcake Salad: Garlic & Sweet Chilli Dressing
8oz Sirloin Steak: Roasted Field Mushroom, Plum Tomato, Onion Rings, Chunky Chips & Peppercorn Sauce

(GF Available)
 5 Bean Chilli: Boiled Rice, Tortilla Chips & Sour Cream Dip (V) (VE) (GF)

Creamy Chicken Supreme: Mushrooms, Pancetta, Garlic & Herb Roasted Potatoes & Seasonal Vegetables (GF)

Desserts

Prices


