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Starters

Chicken and Apricot Terrine (gfa)
Toasted sour dough, bitter leaf, spiced tomato relish

Heritage Beetroot & Feta Salad (v, gf vga, dfa)

Classic Prawn Cocktail (gfa)

Cos lettuce, sun blushed tomato, cucumber, lemon, smoked paprira & Marie
Rose sauce

Main Courses
Slow Roasted Thyme Topside of Beef
Yorkshire pudding, roast potatoes, seasonal veg, red wine jus
(gf no Yorkshire pudding)

Boudin Chicken & Pancetta
(gf) with fondant potato, seasonal vegetables, tarragon sauce

Seasonal Vegetable Risotto
(v, gf, vg/df without cheese)

Desserts

Banoffee Pie (v)
Chocolate shards, salted caramel sauce

White Chocolate & Raspberry Cheesecake (v)
Raspberry Crispies and Raspberry Syrup

Fresh Fruit Salad (vg, v, gf)
Mango Sorbet

Tea/coffee & Chocolate Mints

Herbal Teas available on request
v=vegetarian, vg=vegan, gf=gluten free, gfa=gluten free available, dfa= dairy free
available, vga=vegan available

If you have any food allergies or intolerances, please advise on ordering
All food is prepared in an area where allergens are present
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