Three Courses -
£32.50 per person

Two Courses -
£27.50 per person

Mains

Roast Topside Beef
Prawn Cocktail Yorkshire pudding & pan Jus
Maire rose sauce & brown bread
Roast Chicken Supreme
Sesonal vegetables with lemon &
rosemerry f&'ill’liC

Chicken Cesar Salad

Cesear dressing & croutons Grilled Vegetable Gnocchi
Creamy tomato pesto

Soup Of The Day
Sourdough bread

Oven Roasted Salmon
Herb potatoe cake, classic chive buerre
blanc

Compressed Trio of Melon
Orange segments & mint syrup

All roasts are served with: Roast
Potatoes, Green Beans, Tender
Stem Broccoli, Roasted Carrot, and
Mashed Swede

Desserts

Pear Frangipane Tart

Strawberry Honeycomb Eton Mess ‘
Almond Ice Cream

Selection of Ice Creams & Sorbets Sticky Toffee Pudding
Please ask your server for todays options Toffee sauce & vanilla ice cream

Artisan Cheese Board
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RESTAURANT & BAR



