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STARTERS

SPICED PARSNIP AND CHESTNUT SOUP PORTOBELLO MUSHROOM (GF) £8.99
(VEGAN / GFO) £7.99 Stuffed with blue cheese, onion and pepper
Served with warm sourdough bread & butter MOROCCAN CAULIFLOWER (VEGAN/GEO) £7.99
DUCK & PORK LIVER PATE WITH
Served on hummus sourdough bread

ORANGE BUTTER (GFO) £7.99
Served with dressed salad, house onion chutney and 5
toasted sourdough bread SIDES ( GFO ) # ’ £4.50
CRAYFISH AND PRAWN COCKTAIL (GFO) £9.99  TRIPLE-COOKED CHIPS, CHEESY CHIPS,
Served with Marie Rose sauce and Melba toast ’%‘ FRENCH FRIES, TRUFFLE & PARMESAN FRIES,
FIG AND GOAT CHEESE PARCELS ERloo gt s C PRED T EE S OARLCBREAD,

: SEASONAL VEGETABLES, DRESSED SALAD
Served with dressed salad and raspberry puree

%%; TRADITIONAL ROAST

ROAST SIRLOIN OF BEEF (28-day matured) (GFO)- served pink with horseradish sauce £22.50
ROAST TURKEY BREAST (GFO) - served with stuffing, pigs in blanket and cranberry sauce £20.99

ROAST LEG OF LAMB (GFO) - served with stuffing and mint sauce £20.99
TRIO OF ROASTS (GFO) - all three meats, stuffing, pigs in blanket and your choice of sauce £22.50
HOUSE NUT ROAST (VEGAN / GF) -served with vegan ggggvy £18.99
»ggg ADD CAULIFLOWER CHEESE FOR £3.50(GFO)
All our roasts are served with Yorkshire pudding, roast potatoes, e
%%2“ parsnip puree, fresh seasonal vegetables and pan gravy

%@

# MAIN COURSES

SALMON FILLET (GFO) £23.99  VEGAN GREEN RISOTTO £16.99

Herb - crusted salmon, served on a bed of samphire with
new potatoes and creamy Madeira & clams sauce

FISH AND CHIPS (GFO) “ £17.99 ROASTED VEGETABLE TART (VEGAN) £17.99

Beer battered haddock, triple-cooked chips, house mushy peas
and house tartare sauce

GOURMET BEEF BURGER (GFO) £18.99 BRIE, CRANBERRY & MUSHROOMS

Brioche bun, iceberg lettuce, tomato, streaky bacon, house red onion WELLINGTON (VEGETARIAN) £17.99

chutney, Monterey Jack cheese, fried hen's egg and
house burger sauce, served with french fries and dressed salad

%%3 Our main dishes are served with a bowl of seasonal vegetables o

Green vegetable risotto in a rich & creamy vegan sauce

Served with dressed salad and redcurrant & port jus

Served with roasted potatoes and vegetarian gravy

[f you have a food a//erg_(j or a slpecia/ o/ie*ary requiremen* Ip/ease

inform a member of our statf or ask for more information
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