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S TARTETR

Homemade soup of the day served with a warm bread roll (V/VE) £6.25
Rainbow tomato salad with goats cheese, croutons, red onion & balsamic vinegar (v) £6.95

Ham hock terrine served with salad, onion & apple chutney with grilled ciabatta £7.50

M A T N

Roast topside of beef, roasted new potatoes, roasted root vegetables & buttery greens,
Yorkshire pudding with rich pan gravy £17.95

Chicken breast marinated in garlic rosemary & thyme, garlic & roasted new potatoes, roasted root
vegetables, Yorkshire pudding with rich pan gravy £16.95

Chef's special, slow cooked spicy neck of pork, roasted new potatoes, roasted root vegetables &
buttery greens, Yorkshire pudding with rich pan gravy £16.95

Dover lemon sole fishcake with Provencal sauce & dill mash £16.95

Butternut squash & lentil wellington (V/VE) £15.50

Side of roast potatoes £3.25
Side of cauliflower cheese £3.95

DESSERT

Homemade chocolate brownie with chocolate drizzle & vanilla ice cream (GF) £6.95
Sticky toffee pudding, vanilla ice cream & butterscotch sauce (GF) £6.95
Creme brulee served with homemade shortbread biscuit £6.50

Apple crumble served with vanilla custard £6.50

PLEASE SPEAK TO A MEMBER OF OUR TEAM WITH REFERENCE TO FOOD ALLERGIES, INTOLERANCES AND SPECIAL DIETARY REQUIREMENTS.
WE CANNOT GUARANTEE THE ABSENCE OF ALLERGEN TRACES IN OUR MENU ITEMS.
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