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Festive fizz on arrival PRI 2t
..’...
Butternut squash and sweet potato soup v VE GF oSS
With cumin spiced pumpkin seeds T
e 8 ....'- '-'
Chicken liver and brandy paté Gr* ik
Redcurrant and orange chutney, hand crafted bread Dt ey
Prawn and crab salad Gr* oros Doy %
Harissa spiced cocktail sauce, chervil infused cucumber sandwich e
Roast chicken GF* ) i
Chicken crackling crumb, Boulangére potatoes, celeriac puree, . : -
charred sweetheart cabbage, thyme & lemon jus A P A2 08
Grilled salmon GF* RG4S
With buttered spinach, grilled mushrooms and tomatoes, AR "
beer-battered onion rings, chips and Hollandaise sauce DRE o
Grills please choose from the following PRI 2
100z sirloin steak GF* s T
120z ribeye steak GF* ot
Three lamb cutlets GF* eiats
e ® .o ... X
All served with roasted Portabello mushroom, chargrilled red onions, fire-roasted tomatoes, v’ 2, :.
crispy chips and choice of peppercorn, Diane or mushroom sauces. e L g
Garlic marinaded aubergine steak v ve* GF* i e
Roast mushrooms, mozzarella, baby watercress and crispy chips : s P
- [ e, [ ] l s :.
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DESSERTS e
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Chocolate tart v RS L
Honeycomb ice cream, caramelised white chocolate crumb and raspberries . i A
Black forest profiterole sundae v R AT 8
Cream filled profiteroles with warm cherry compote, warm chocolate sauce, oEbe
vanilla and chocolate ice creams and whipped cream AENER s
Vegan sundae v VE BRI EREAr 5
Vanilla ice cream, blueberry compote, chocolate A Y
brownies, honeycomb and whipped cream o
. °_ o ® o® : 8.Q .:3. o
Selection of british cheeses v GF* X
With water biscuits and a date and fig chutney JLNS SR ¥ x
IR
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Coffee and petit fours e
. ° )
Tt
Festive fizz on arrival el iy
Cream of tomato soup v GFr* IR
With crispy herb bread stars ol peatd
Trio of melon balls v ve* GF* * °3
With a raspberry coulis . ..
¢ e o : o, K ..:.
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Chicken nuggets . R X o
Served with crispy chips and either garden peas or baked beans R
‘oo ..‘..,' .‘.'
Chargrilled minute steak Gr* IR LU 4
Served with crispy chips and either garden peas or baked beans . BRI
Crispy cod bites R N
Served with crispy chips and either garden peas or baked beans RS
Vegetable lasagne v BRI
Served with garlic bread and crudité cups - R Laf
: e
DESSERTS
Fresh fruit ‘lollipops’ v vE* GF* TRy Ty
With strawberry puree or chocolate sauce Y
R ° ° ° ‘\
Chocolate brownies v o e
With chocolate sauce, whipped cream and crushed Flake N e
Jelly and Ice cream Gr .
Jelly with vanilla ice cream ORIRE S
Ice cream v VE* GF* S oenets Ty
One scoop of chocolate, vanilla or strawberry ice cream * 3 7,
. (] b ] .'
Hot chocolate and petit fours s e g k]
Pl
V - Vegetarian V* - Ask for Vegetarian VE - Vegan VE* - Ask for Vegan GF* - Ask for Gluten Free ¢ : AR
Some dishes can be adapted for dietary needs, please ask your server for further information. ° . 4 s
We use allergens in our kitchen as part of the preparation of food. Please advise us of any allergies, S
as our recipes are subject to change. Full allergen information from items on our menu is available upon request. eo. o S3ee
Menu correct at the time of going to print, all items are subject to availability. e 20 o]
. ‘..



