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£435.00

£5.00 £8.00

BBQ chicken wing lollipop
Crispy pork belly, caramelised apple 

Sun dried tomato and mozzarella arancini 
Smoked salmon, chive blini
Cod goujons, tartare sauce

Chicken liver parfait, toasted brioche
Sweet potato, avocado bites



£34.50

Chicken liver parfait, red onion marmalade, toasted brioche
Compressed duo of melon, seasonal sorbet, fruit puree

Chicken Caesar salad, crispy bacon, pulled chicken, anchovies 
Ham hock terrine, breaded Brie, cherry tomato chutney, ciabatta crouton

Smoked haddock and chive fishcake, watercress velouté, crispy leeks (£1.00) 
Smoked chicken terrine, pear chutney, sour dough toast (£1.00) 

Warm duck breast, orange, watercress, hazelnut salad (£1.00)
Smoked salmon, blinis, caviar, heritage beetroot, crème fraiche (£2.00)



£34.50

Traditional roasted chicken, roasted potatoes, broccoli, heritage carrots, pan gravy 

Roasted pork loin, creamy mash, roasted parsnip, braised red cabbage, cider jus

Roast turkey, sage and onion stuffing, broccoli, roasted parsnips, pan gravy

Braised lamb shoulder, creamy mash, onion, kale, pan gravy (£1.00) 

Roasted chicken, fine beans in Pancetta, heritage root vegetables, Dauphinoise potato (£1.00)

Blade of beef, mashed potato, heritage carrot, tender stem broccoli, Bourguignon sauce (£1.00)

Lamb rump, dauphinoise potato, fine beans, garlic and watercress puree, rosemary jus (£2.00)

Roast Sirloin of beef, Yorkshire pudding, roast potatoes, broccoli, honey roast carrots (£2.00) 

Roasted beef fillet, buttery fondant potato, celeriac puree, baby veg, red wine jus (£8.00)



£34.50

Desserts to share at the table 
Served to the centre of the table for guests to share 

Dark chocolate tart, shaved hazelnuts, white chocolate sauce (£1.00) 

Raspberry Eton Mess, Raspberry ripple meringue (£1.00)



fruit puree

Traditional roasted chicken or pork loin
served with roasted potatoes, heritage 

carrots, stem broccoli, pan gravy

Smoked haddock and chive fishcake, 
watercress velouté, crispy leeks



£49.50



Heritage Carrots

Caramelised red onion and feta tarte Tatin, aged balsamic, vine roasted tomatoes 
Wild mushroom risotto, rocket salad, truffle oil

Butternut squash ravioli, sage and pine nut butter, cherry tomato 
Sweet potato Masala, coriander rice, tempura broccoli (vegan)

Typically we serve 'half portions at half price' or a child's meal for £16.95



Sauvignon blanc, SA £19.75

Sauvignon blanc, NZ. £24.50

Pinot Grigio, Italy. £21.50

Chardonnay, France. £21.75

Merlot, SA . £19.75

Malbec, Australia. £23.50

Rioja, Spain. £21.75 

Pinot Noir, Rom. £22.50

Prosecco, Italy. £28.50 

Asti Spumante, Martini. Italy. £26.50 

Moët et Chandon, France . £54.50

Provence Rosé, France. £24.50 

Zinfandel, USA. £21.95






