
MAINCOURSESTARTERS

DESSERTS

Slow Roast Rib of Beef
Tenderstem broccoli and steamed

suet pudding 

Chargrilled Trout 
Peri Sierre potatoes, garlic butter

prawns and peppers 

Pork Schnitzel
Charred hispi cabbage nduja

potatoes herb aioli and mustard
dressing 

Baked Peppers with
Mozzarella Cheese

Basil pesto and rosti potatoes and
ratatouille  

Wild Mushroom and 
Truffle Velouté

Pressed Ham Hock and
Chicken Terrine

Beetroot Salad with Whipped
Goats Cheese

Crispy shallots and blue cheese crumb with
toasted sourdough 

Celeriac remoulade and mustard dressing 

Horseradish and micro salad 

Thai Crab Cake 
With a salmon and mango ceruicle coriander oil

and black sesame tuille 

Chocolate Fondant

Pear and Almond Tart

Winter Berry Cheesecake

Blackberry gel hazelnut praline and
blackberry sorbet  

Salted caramel ice cream 

Chocolate crumb, berry coulis and raspberry
sorbet 

Cheese Selection
Locally sourced cheeses with celery and grapes

£6.95

£8.50

£7.50

£11.95

£26.50

£27

£19

£14.50

£8.50

£7

£7

£8

Friday 2nd October 2026

SIDES

Triple Cooked Chips

Fries

Tenderstem Broccoli

Side Salad 

Onion Rings

Truffle Mash Potato £4.50

£3.95

£3.95

£3.95

£3.95

£3.95
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