Sunday 15th March 2026
Charters Served between 12pm - Fpm
Plum Tomato & Chilli Soup

Sea Salt Focaccia | Mains
Braised Daube of Beef

Pulled Beef Brisket & Monterey Jack Croquetas

Sell 5o BEO Sallien Slow Roasted Lamb Shoulder @&
Smoked Salmon & King Prawn Salad Loin Of Pork @
Marie Rose Sauce, Malted Brown Bloomer Sausage Meat Stuffing, Pigs In Blankets
Breaded Camembert Roast Chicken Supreme
Real Ale Chutney, Rocket Salad Sausage Meat Stuffing, Pigs In Blankets
Butter Roasted Chicken Terrine Nut Roast @&
Celeriac Remoulade, Tomato, Onion & Mint Toasted Mixed Nuts, Chestnut Mushrooms,
Salad Sage & Onion Breadcrumbs, Root Vegetables,

Sweet Potato Falafel @ Caramelised Onions, Red Wine Gravy

Sl € LS (Rl Seadoresd All Roasts Served With Spring Vegetables, Root

Vegetable Puree, Yorkshire Pudding,

Desserts Pan Jus Gravy
Apple & Blackberry Crumble (¥) @ @
Vanilla Custard Chicken Milanese @
Tomato Rigatoni, Rocket Salad, Parmesan
Warm Brookie
Salted Caramel Ice Cream, Chocolate Sauce Panfried Salmon Fillet
Potato Rosti, Asparagus, Baby Carrots,
Lemon Glazed Tart @ Bearnaise Sauce

Raspberry Compote, Raspberry Sorbet
Wild Boar & Chorizo Burger

Strawberry & Mascarpone Trifle Monterey Jack Cheese & Bacon, House Bun,
Ginger Snap Bisculits Tomato, Lettuce, Gherkin, Fries & Crunchy Slaw
Selection of Cheese & Biscuits @® Vegetable Plant Burger @ @)
Mature Cheddar, Colston Basset Stilton, Brie, House Bun, Tomato, Lettuce, Gherkin, Fries &
Real Ale Chutney, Grapes, Celery Sticks Crunchy Slaw

Two Courses £32 Three (ourses £37
£5.00 Per Person Deposit Required

Vegan Adaptable * @ Vegetarian Gluten Free Adqptable* @ Vegan

*Dishes are not suitable as standard please ensure to noti{y us when orclering
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Tomato & Basil Soup Served between 1Zpm - 3pm
Mini Roll & Butter

Mozzarella Sticks Desserts
Tomato Chutney Apple Crumble
Vanilla Custard
Nachos .
Cheddar, Tomato Salsa Warm Brookie
Salted Caramel Ice Cream, Chocolate Sauce
Honeydew Melon
Berril/ Compote ©® Lemon Glazed Tart (V)
Raspberry Compote, Raspberry Sorbet
Mains Selection of Ice Creams
Loin of Pork Choose From: Vanilla, Chocolate, Strawberry,
Pig in Blanket, Sausage Meat Stuffing Salted Caramel, Honeycomb
Roasted Chicken Supreme @&
Pig in Blanket, Sausage Meat Stuffing
Two Courses £18
Nut Roast
Toasted Mixed Nuts, Chestnut Mushrooms,
Sage & Onion Breadcrumbs, Root Vegetables, Thyee (OUVSBS izs

Caramelised Onions, Red Wine Gravy f_l)' OO Pey (b“ld

All Roasts Served with Roast Potatoes, Seasonal
Vegetables, Yorkshire Pudding, Rich Gravy . .
i Deposit Required
Tomato Rigatoni
Cheddar Cheese, Cherry Tomatoes

Sausage & Mash

Seasonal Vegetables, Gravy

Popcorn Chicken
French Fries, Coleslaw

Vegan Adaptable * @ Vegetarian Gluten Free Adaptable @ Vegan Dairy Free Adaptable

*Dishes are not suitable as standard please ensure to noti{y us when orclering
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