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2 COURSES £35.95 / 3 COURSES £39.95
STARTERS

FRENCH ONION SOUP (GFA)

Gl"uyere croutons

WARM SALAD OF ROASTED BEETS, BUTTERNUT SQUASH, CHICKPEAS,
ROCKET, MINT, HARISSA AND ENGLISH FETA (GF)

PEBBLE BEACH FISHCAKE (GF)
Poached egg, baby spinach, hollandaise sauce

HAM HOCK, VEGETABLE AND PARSLEY TERRINE (GFA)
Toasted sourdough, dressed leaves, piccalilli

MAINS

ROAST BEEF (GFA)
ROAST LEG OF LAMB (GFA)
MUSHROOM WELLINGTON (V)

(all of the above dishes are served with roast potatoes, Yorkshire pudding,
cauliflower cheese, seasonal vegetables & a red wine jus)

BAKED LOCH DUART SALMON (GF)
Herb crust, crushed jerseys, samphire, lobster sauce

DESSERTS

RASPBERRY ETON MESS (GF)
Chantilly cream, raspberry coulis

STICKY TOFFEE PUDDING (V)

Vanilla ice cream

APPLE AND RHUBARB CRUMBLE (V, GFA)
Almonds, vanilla custard

CREME BRULEE (V, GFA)
Chocolate chip cookie

If you have any allergies or intolerances please tell your server before ordering, antlv"{// you have any concerns or questions about our
ingredients, please ask. Some dishes may contain traces of nuts or other allergens. We commit to prepare all our dishes with utmost
care, but even when stated (allergen free) we can’t guarantee that dishes ordered will be 100% allergen free.

(VG) Vegan (VGA) Vegan available (V) Vegetarian (GF) Gluten Free (GFA) Gluten Free available

A discretionary 10% service charge will be added to your bill, but can be removed on request
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