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lTo Start

oasted Red Pepper Soup with Basil Oil

Served with warm ciabatta (GF avail) (VE)

Trutfled Garlic Mushrooms(Ve) (V)

Toasted garlic bread & rocket salad

Panfried Scallops (Supp £2)

Garden pea puree and bacon crisp

Ham Hock Lolly Pop
Crispy ham hock and piccalilli

The Mains

All served with seasonal vegetables & cauliflower & leek
gratin.

Traditional Roast Beef
12hr Slow cooked roast beef with Yorkshire pudding.

Roast Pork Shoulder

With crackling, apricot, sage and onion stuffing.

Chicken Supreme
With apricot, sage and onion stuffing.

Vegan “Beef & Mushroom™ Steak (Ve)

served with a white onion gravy and vegetable crisps.

Mixed Meat Platter (Supplement £4)
Slow Cooked Beef, Chicken and Por
Served with a giant yorkie, pigs in blanke



~ Please see our desser|
board for VE options

Milk Chocolate Mousse

h chocolate soil, honeycombe & white chocolate icecream

i . Lemon Meringue Tart
o with raspberry sorbet

Malteser Cheesecake
With vanilla ice cream

Banoffee Pie

[itlle Ones...

Roast Chicken, Beef or Vegetable Parcel (Ve)
with all the trimmings

Followed by a Chocolate Brownie Ice Cream
Slifidge=zl3

Add kxira
Pigs in Blankets £4.50 ¢




