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1 course £18
2 courses £24
3 courses £30

Qs

Roast Plum Tomato, celery & apple soup, with warm bread
Whipped Goats Cheese, pickled beetroot, fig chutney, cucumber, walnuts
Tomato & Butternut Squash Arancini, baby basil, root vegetable crisp
Smoked Haddock Chive & spring onion fishcake, rocket, creamy white wine sauce

Nowas

Roast Sirloin of Beef, duck fat roast potatoes roast carrot, honey braised red cabbage,
buttered greens, Yorkshire pudding, jus
Lamb Shoulder, creamy mash potato, roast carrot, honey braised red cabbage, buttered
greens, mint gravy
Roast Chicken Breast, potato grain, roast carrot, leek & spring onions, chicken gravy
Seabream Fillet, crushed new potatoes, seasonal green vegetables, chive lemon butter sauce
Wild Mushroom, spinach & pea gnocchi, rocket & parmesan

Desseils

Buttermilk Panna cotta, strawberry’s , fruit sorbet
Chocolate Orange Mousse, Cointreau cream, chocolate shaving
Baked Apple Pie, créeme anglaise
Pear & Almond Tart, berry compote, vanilla cream




