


Two Courses - 30 / Three Courses - 36

Under 16s Two Courses - 17 / Three Courses 21

STARTERS

WATERCRESS & SPINACH SOUP, Croutons & Focaccia (Vg)
MACKEREL PATE , Pickles, Apple Gel & Toast
HAM HOCK TERRINE, Piccallili, Baguette
CARROT, BEETROOT & CELERIAC Tarte Tatin, Kale & Balsamic (Vg)
TIFER PRAWNS PIL PIL, Tiger Prawns cooked in Chilli & Garlic, Focaccia
CRISPY FRIED CHICKEN WINGS, Soy Glaze, Sesame, Chilli & Coriander

MAIN COURSES

SUNDAY ROAST with All the Trimmings - Choose from;
Aged Rump of Beef, Chicken Stuffed with Ricotta & Spinach, Roast Belly Pork or
Beetroot, Mushroom & Truffle Wellington (-£2) (v)(Vg)
MARKET FISH, Buttered Leeks, Sauteed Potatoes, Chive Beurre Blanc
LAMB SHOULDER, Mash, Tenderste, Jus & Mint Salsa
CURRIED CAULIFLOWER, Lentil & Spinach Dahl (-£2)
MOULES MARINIERES, Foaccia Bread & Twice-cooked Chips

PUDDINGS & CHEESE

CREME BRULEE
CHOCOLATE & CHERRY DELICE, Tuile & Sorbet
BAKEWELL TART, Raspberry Ripple Ice-Cream
APPLE & RHUBARB CRUMBLE, Custard or Ice-Cream (Vg available)
BOOZY TIRAMISU
SELECTION OF 2 CHEESES, Artisan Crackers & Fig Relish





