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TO START

MAIN COURSE

DESSERT

LENTIL SOUP (GFA) (VG)
Toasted sourdough, french butter

SMOKED SALMON BLINIS
Avocado crème fraiche, dill, horseradish, salad leaves

SOUTHERN FRIED CHICKEN STRIPS
Chipotle sauce, salad leaves

BREADED BRIE (V)
Cranberry sauce, salad leaves

CHICKEN LIVER PARFAIT (GFA)
Onion chutney, toasted sourdough

PROFITEROLES
Chocolate sauce

RASPBERRY & MANGO SORBET (VG) (GF)

CARAMEL APPLE PIE
Crème Anglaise

2 COURSES £22.95 | 3 COURSES £29.95
FROM 1ST DECEMBER | SUN-THURS ALL DAY | FRI & SAT 12-4.30PM

FRI & SAT FROM 5PM 3 COURSES £35.00

ROAST TURKEY (GF)
Roast potatoes, pigs in blankets, roasted roots, pan gravy, cranberry sauce

STEAK FRITES 
Flattened rump steak, peppercorn sauce, frites, mushroom & beef tomatoes

10oz Ribeye Steak £6.00 supplement

BUTTER CHICKEN CURRY (GFA) 
Saffron rice, naan bread

SWEET POTATO & RED ONION MARMALADE TART (GF) (VG)
Mixed salad, balsamic glaze

HADDOCK MORNAY (GF)
Mashed potatoes and market veg

For tables of 6 or more there will be a 10% service charge applied.  Menu subject to change


