MENU

STARTERS

Whipped feta, sundried tomatoes, toasted pinenuts, honey and lavosh crackers (V)
Pan seared king prawns with fine roasted tomato and chilli sauce (GF)
Buffalo cauliflower wings, spring onion and ranch dressing (VG/GF)

Pan fried woodpigeon breast, roasted beetroots, watercress, pomegranite seeds

and balsamic reduction (GF)

MAINS

80z Ribeye steak, roasted vine tomato, portabello mushroom, onion rings, thick cut

chips, rocket salad and peppercorn sauce (GF)

Pan seared swordfish steak, crushed herb potatoes, sautéed spinach and lemon
caper butter (GF)

Roasted celeriac steak, roasted vine tomatoes, crispy leeks, portabello mushroom,
onion rings, rocket salad and rosemary red wine jus (VG/GF)

Wild mushroom and garlic pappardelle, walnut pesto and crispy kale (V)

DESSERT

Passion fruit panacotta, mango coulis and orange shortbread (GF)
Dark chocolate and raspberry biscoff torte (VG)
Double chocolate brownie, clotted cream ice cream and honey combe (V)

Three cheeseboard, selection of crackers and fig and honey chutney (V)

2 COURSES - £29
3 COURSES - £35
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