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MENU

STARTERS

Smoked Salmon, Prawn + Avocado Cocktail £8.50
Garlic + Rosemary infused Baked Camembert £10.50

Braised Beef, Cheddar + Chive Croquettes £9.50

MAINS

Pork Belly with Crackling, Charred Shallots and Homemade Apple Sauce £21.50
Garlic + Herb Roasted Chicken with Crispy Bacon + Bread Sauce £20.50
Rare Roasted Beef Striploin with Horseradish Cream £24.50
Slow Cooked Lamb Shank with Mint Gravy + Parsnip Crisps £22.50

Roasted Beetroot + Butternut Squash Wellington with Red Wine Sauce

All served with Yorkshire pudding, creamed leeks, roasted thyme carrots,
braised cabbage, broccoli and choice of duck fat or garlic and rosemary
roasted potatoes
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MENU

DESSERTS
Sticky Toffee Pudding with Toffee Sauce + Clotted Cream £6.00
Apple + Blueberry Crumble £5.50

Chocolate Brownie with Honeycomb Crumb £6.00

COCKTAILS

Apple + Cranberry Mimosa £11.00
Prosecco, Apple Cider. Cranberry Juice

Black Forest Martini £11.50
Vodka, Cassis, Creme de Cacao, Cranberry

Passionfruit Spritz £11.00
Prosecco, Passionfruit Liqueur, Soda, Mint
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