
Chilled fresh fruits with homemade sorbet £8.25

Vegetable tempura with Korean barbecue sauce £8.95

Creamy garlic mushrooms on toast with fresh parsley and a Dijon and Parmesan gratin £8.95

Panzanella salad topped with grilled goat’s crostini, pesto sauce, balsamic reduction £8.95

Starters

Chocolate and hazelnut praline torte with Costley’s ice cream £8.50 (HC)

Orange and sultana bread and butter pudding with vanilla custard and ice cream £8.50 (HC)

Key lime pie, coconut ice cream and mango coulis £8.50

Lemon curd and whipped mascarpone Romanoff with crushed meringue, red fruits and raspberry ripple ice cream £8.50

(Limoncello shot) £3.23

Individual apple pie and custard, with ice cream £8.50

Sticky toffee pudding, muscovado caramel sauce and ice cream £8.50 (HC)

Strawberry snowball sundae with vanilla and strawberry ice cream, fresh strawberries, strawberry sauce, whipped cream and wafer £9.50

Banoffee sundae, fresh banana, toffee pudding cubes, caramel sauce, fudge pieces, whipped cream, toasted nuts and wafer £9.50

Desserts

Snacks
Sourdough bread, salted butter £3.25

Gordal olives £4.50

Mixed nuts £4.50

Sides
New potatoes, parsley butter £4.25

Creamed potatoes £4.50
Dauphinoise potatoes £4.95

House fries £4.25
Truffle and Parmesan loaded house fries £5.25

Seasonal vegetables £5.25
House salad, vinaigrette £4.95

Rigatoni pasta with sweetcorn succotash, peppers, onions and smoked cheese gratin £18

Stuffed pepper with ratatouille, sautéed courgettes and Brie, served with side salad £18

Truffled mushroom and spinach vol au vent with garlic potatoes and toasted hazelnuts £18

Mains

Vegetarian Menu


