
G l u t e n - f r e e  a n d  v e g a n  v e r s i o n s  c a n  b e  m a d e  av a i l a b l e  o n  r e q u e s t  

M E N U

Select one starter, one main and one dessert served as a sit-down meal.
 

CAESAR SALAD  /  croutons / shaved Parmesan & classic Caesar dressing

BEEF TOMATO & MOZZARELLA SALAD  /  shallot & black olive dressing

CHICKEN & HAM HOCK  /  parsley & caper mayonnaise 

SALMON & HADDOCK FISHCAKES  /  fennel salad & lemon butter sauce 

CREAM OF CAULIFLOWER / LEEK & TRUFFLE POTATO SOUP  /  thyme croutons

S T A R T E R S

GRILLED FILLET OF SALMON /  crushed new potatoes / lemon & chive butter sauce 

ROAST CHICKEN  /  garl ic & thyme hash brown / creamed mushroom sauce 

ROAST PORK LOIN /  sweetened paprika crust / sauté potato / pickled cabbage 
& spiced apple sauce 

INDIVIDUAL SHEPHERD’S PIE /  creamed & buttered mash with mature cheddar crust 

ROAST CELERIAC /  gri l led f lat mushroom & halloumi / creamed leeks & herb 
butter sauce

M A I N S

SPICED RED WINE POACHED PEARS  /  mascarpone cream 

CRÈME BRULEE  /  shortbread biscuit 

STICKY TOFFEE PUDDING /  caramel sauce 

BREAD & BUTTER PUDDING  /  vanil la bean custard  

ETON MESS 

D E S S E R T S

½ bottle of wine per person.

White 
DA LUCA PINOT GRIGIO Italy

Red 
1870 MERLOT Chile

Rosé 
WANDERING BEAR South Africa   

W I N E S
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