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STARTERS

Soup of the Day Woodland Mushrooms (V) (GFA)
served with freshly baked roll toasted sourdough, rarebit sauce
Whisky-glazed Chicken Liver Paté Whipped Feta, Glazed Beetroot and
fruit chutney, wild rocket, balsamic glaze Hazelnut Tartlet (V)

pickled cucumber

Venison and Pulled Pork Terrine (GF)
fruit chutney, wild rocket, balsamic glaze

MAINS

Roast Beef (GFA)

creamed horseradish, Yorkshire pudding, sage leek and onion stuffing, maple roasted
carrots and parsnips, green cabbage, cauliflower mornay, herb and garlic roast
potatoes

Roast of the Day

Yorkshire pudding, sage leek and onion stuffing, maple roasted carrots and parsnips,
green cabbage, cauliflower mornay, herb and garlic roast potatoes

Please see our Specials Board for today’s fish and vegetarian options

DESSERTS
Chocolate Fondant Cake (V)(GF) Salted Caramel Brownie (V)(GF)
vanilla ice cream vanillaice cream
Winter Spiced Apple and Berry Crumble (VE) Sorbet (VE) (GF)
custard or ice cream mango and passionfruit or raspberry and

sorrel

Créme Bralée (V)

Cheesecake of the Day (V)
lemon and caraway shortbread

cream or ice cream

CHILDREN’S

One course £10.50 Two courses £12.50 Three courses £14

Starter
Soup of the Day

Main
Kids portion of today’s mains

Dessert
Ice Cream “Sunday” (V)

(V) - vegetarian (VE) - vegan (GF) - made with Gluten Free ingredients* (GFA) - Gluten Free Option Available*

For Allergen Information please ask a member of staff about the ingredients in your meal. *We are unable to guarantee
that any food sold is free from traces of allergens. Menu subject to change.

Please note that service charge is not included. Any gratuities will be shared amongst our staff.




