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Roast Sirloin of Beef
duck fat roasted potatoes, honey glazed carrots, parsnips, seasonal greens & yorkshire pudding GFA
Roast Loin of Pork
duck fat roasted potatoes, honey glazed carrots, parsnips, seasonal greens & yorkshire pudding GFA
Slow Braised Shoulder of Lamb
duck fat roasted potatoes, honey glazed carrots, parsnips, seasonal greens & yorkshire pudding GFA
Pan Roasted Salmon Fillet
caper & red onion crushed new potatoes, sundried fomato & olive salsa GF

Homemade Butternut Squash & Spinach Nut Roast
confit garlic potatoes, glazed carrots, parsnips, seasonal greens & yorkshire pudding V/VG

cgbeésezts

Homemade Syrup Sponge

served with custard

Raspberry & White Chocolate Cheesecake

served with white chocolate ice cream & raspberry gel GFA

Triple Chocolate Brownie
served with salted caramel ice cream & chocolate sauce GF

Stem Ginger Panna Cotta
served with massarrated rhubarb vanilla crumble & rhubarb sorbet GFA

1 Course £19.95, 9 Course £95.95, 3 Course £31.95

Reservations only. Traditional kids menu also available

All meals may contain nuts or nut derivatives. Fish may contain small bones. All of our food is prepared in a kitchen where
nuts, gluten and other allergens are present. Please note: our menu descriptions do not include all ingredients. If you have
afood allergy, please let us know before ordering. Full allergen information is available on request. ‘
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Vegetarian ~ Vegetarian Adaptable ~ Vegan  Vegan Adaptable Gluten Free Gluten Free Adaptable



