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Carrot & celeriac soup, artisan bread

Ragstone cheese mousse on toast, pickled apple,
walnut puree, rum soaked raisins

Prawn & crayfish tian, sun blush marie rose dressing,
toasted granary bread

Chicken liver parfait, toasted brioche, spiced fruit chutney

Breaded brie, apple & walnut salad, rhubarb compote

Roast sirloin of beef, roasted onion, Yorkshire pudding, red wine gravy

Roast pork loin, crackling, baked baby apple,
Yorkshire pudding, cider jus

Chicken supreme, sage & onion stuffing,
Yorkshire pudding, red wine jus

Beetroot, mushroom & spinach wellington, tomato & pepper sauce

All of the above served with creamy mash, duck fat roast potatoes,
honey roasted carrots

Roast fillet of salmon, bubble & squeak,
samphire & spinach, parsley velouté

ﬁ Family service vegetables
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Selection of desserts from sweet trolley
Hot dessert of the day
£59 per person, children under 12 half price

Pre booking essential call our team 01777 705121
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