
A LA CARTE MENU

Menu Content Abbreviat ions For Your Informat ion:
Ce –Celery C – Crustaceans E – Egg F – Fish  G – Cereals Contain ing Gluten L -  Lupin 
M – Milk & Dairy Mo- Molluscs Mu – Mustard N -  Tree Nuts P – Peanuts Se – Sesame 

Sh – Shell f ish So- Soybeans Su – Sulphur Dioxide & Sulphites V – Vegetar ian

Desserts

Classic Crème Brulee (M) (E) 
£8.00
Sticky Toffee Pudding, 
Toffee Sauce, Vanil la Ice Cream (M) (G)
(E)
£8.00
Glazed Lemon Tart, 
Raspberr ies,  Raspberry Sorbet (M)(E)(G)
£8.00
Salted Caramel Chocolate Brownie, 
Raspberry Sorbet (M) (G) (E)
£8.00
White Chocolate Cheesecake,
Vanil la Ice Cream (M) (G)
£8.00
Cheeseboard  (M) (G) (V)
£19.00

Main Courses

Garlic & Rosemary Roasted Breast
of Chicken
Leek, Smoked Bacon & Tarragon
Croquette,
Tenderstem, Red Wine Sauce (G) (Su)
(E)
£20.95
Roast Duck Breast
Fondant Potatoes,
Herb Cabbage, Red Wine Jus (M) (Su)
 £24.50
Fillet of Salmon
 Pak Choi,  Fondant Potatoes, 
White Wine Sauce (F) (M)
 £24.50
Wild Mushroom & Truffle Arancini
Stuffed with Mozzarella,  Leek, Pea &
Tarragon Cream, Parmesan Crisp (G) (M)
(V)
£19.50
Roasted Vegetable Linguine  
With Red Sauce (Ve) (V)
£19.50

From The Grill

Ribeye Steak
£30.00
Sirloin Steak
£32.00
Lamb Rump
Fondant Potato, Chargr i l led Braised 
Carrots,  Tenderstem & Redcurrant 
Jus (M) (Ce)
£28.00

All Served with Gri l led Mushroom,
Tomato, Onion Rings & Chips
(G) (Su)

Butter & Sauces £3.50
Peppercorn Sauce (M)(Su)
Garl ic Butter (M)
St i lton Sauce (M)(Su)

Select ion of rolls  with balsamic and ol ive
oil  (g) (su) (se) (V)
£3.50
 
Starters

Soup of the day
With Warm Bread & Butter (m) (ce) (su)
£8.00
Oak Smoked Salmon 
Shaved Fennel,  Cucumber, 
Pomegranate, Garden Herbs (su) (m)
£10.95
Heirloom Tomato Bocconcini, 
Avocado, Sourdough, Pesto (n) (m) (v)
£8.95
Garlic Mushrooms
Creamy Garl ic & Tarragon Sauce, Toasted
Sourdough (m) (g) (su) (V)
£8.95


