
Starters

Ham Hock Terrine
Smoked ham and pulled chicken terrine, apple chutney, toasted sourdough and frisée salad

Pea & Mint Soup
Freshly puréed pea and mint soup, served with a petit pain

Calamari
Fried salt and pepper squid, roasted garlic mayonnaise

Tomato Salad
Mixed marinated tomatoes with balsamic-dressed rocket

Vegan - Soup, Homemade Garlic Bread

Roasts & À La Carte Mains

Roast Chicken & Chipolatas
Roast Lamb Rump
Roast Beef Rump

Glazed Pork

All roasts are served with roast potatoes, Yorkshire pudding,  mixed early spring vegetables 
and Sunday gravy

Sirloin  Steak - £10 supplement
10oz dry aged, served with Flat mushroom, grilled tomato, chips

Add a steak sauce for £2.50 - BBQ, Peppercorn, Mushroom, Red Wine, Stilton

King Prawn Pomodoro
King prawns in a tomato sauce with linguini, fresh basil and garlic ��atbread

Braised Beef
Peppered Beef featherblade, creamed leeks, mashed potato and beef jus

Chicken Kiev
Breaded chicken breast with fried egg and anchovy, skinny fries and French-dressed salad

Ratatouille Bake
Classic ratatouille and tomato stew with a fresh herb crumb

Mother’s Day Cobb Salad
Layered chicken, egg, bacon, corn, peppers, tomatoes, avocado and blue cheese

Vegan - Ratatouille Bake, Vegan Burger

Desserts

Bakewell Tart
Strawberry jam sauce and vanilla ice cream 

Bread & Butter Pudding
Chocolate and marshmallow bread and butter pudding with custard

Cold Custard Fool
To�fee apple fool with layered cream, vanilla egg custard, brown sugar and oat crumble

Poached Pineapple
Hot syrup-poached pineapple with lemon sorbet

Vegan - Vegan Wa���e, Mixed Sorbet

Guests with allergies and intolerances should 
inform their server to ensure their meal is prepared 

appropriately. 


