
Spring Dinner Menu  

Caramelised white chocolate mousse, poached pear 

Spiced ginger cake, rum and raisin, banana  

Apple tart tatin, apple parfait, apple compote  

 Roasted lamb rump, fondant potato, peas, cabbage   

Chicken supreme, dauphinoise potatoes with a 

Chicken bacon and onion veloute 

Moules mariniere, frittes, crusty bread  

Gnocchi, sun dried tomatoes, artichoke, spinach (VG) 

Cured mackerel, cucumber, rhubarb and citrus gel 

Crispy goats cheese and red onion ravioli, basil pesto  

Quail Scotch egg, homemade brown sauce, smoked bacon  

STARTERS 

MAINS 

DESSERTS  

Dinner Menu £25  

To reserve a table or make a function booking please call: 01785 275 481. 
Open for lunch: Tuesday, Thursday and Friday at 12 noon. 

Open for dinner: Tuesday at 7pm.  

 


