
Desserts 
Chocolate Fudge Brownie

Chocolate Sauce, Salted Caramel Ice Cream

Apple & Cinnamon Crumble
Vanilla Custard

Strawberry & White Chocolate Cheesecake 
Passion Fruit Coulis

Cheese & Biscuits
Brie, Colston Bassett Stilton, Mature Cheddar 

Cheese, Real Ale Chutney

Starters
Cauliflower & Parmesan Soup

Sourdough Bread, Flavoured Butter

Beetroot Falafel
Grilled Goats Cheese, Sunblushed Tomatoes, 

Salad, Lemon & Mustard Dressing

King Prawn Cocktail
Baby Gem Lettuce, Vine Tomato, Marie Rose, 

Granary Bread & Butter

Korean BBQ Pork Belly
Hoisin Noodles, Pak Choi

Chicken & Shiitake Mushroom Terrine
Sourdough Bread, Remoulade

Mains
Roast Sirloin Of Beef

Slow Roasted Lamb Shoulder

Loin Of Pork
Sausage Meat Stuffing, Pigs In Blankets

Roast Chicken Supreme
 Sausage Meat Stuffing, Pigs In Blankets

Nut Roast
Red Wine Gravy

All Roasts Served With Spring Vegetables, 
Root Vegetable Puree, Yorkshire Pudding, 

Pan Jus Gravy

Seabream Fillet
Creamed Potatoes, Asparagus Spears, 

Seafood Bisque

Chicken Milanese
New Potatoes, Watercress Salad, Asparagus, 

Lemon Aioli

Steak Patty Burger
Brioche Bun, Grilled Cheese, Bacon, Lettuce, 

Tomato Relish, Fries Slaw

Two Courses £30  Three Courses £35
£5.00 Per Person Deposit Required

Add your new text

Sunday 30th March 2025
Served between 12pm - 7pm

VEA VVegan Adaptable* Vegetarian GFA Gluten Free Adaptable* VE Vegan 
*Dishes are not suitable as standard please ensure to notify us when ordering
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£5.00 Per Person Deposit Required
Two Courses £30  Three Courses £35

£5.00 Per Person Deposit Required

Sunday 30th March 2025
Served between 12pm - 7pm
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