
 

17th – 22nd June 
 

 

WHILE YOU WAIT 
 

Bread Basket 3.95 

Marinated Olives V GF 4.50 

sweet chilli, barbecue sauce, stem ginger 
 

Dipping Breads & Oils V 4.95 

ciabatta, sourdough baguette, olive oil, balsamic vinegar 
 

 

 

 

 

APPETISER 
 

 

Fennel, Black Garlic & Potato Soup V VE 
chilli & garlic croutons GF without croutons 

 

Smoked Mackerel Fillets GF 
watercress, orange, pickled red onion, horseradish dressing 

 

Brussels Pate 
apple cider chutney, toasted ciabatta  

GF bread available. m/c nuts, contains milk 
 

Salad Russe Tian V VE GF 
globe artichoke, plum tomatoes, olive oil 

 

BBQ Spiced Hog Roast Pork Bon Bon 
apple sauce, pork crackling 

 

 

 

 

 

 

MAIN COURSE 
 

Three Bone Rack of Lamb GF DF 
dijon glaze, lemon crust, mint boulangère potatoes, carrot puree,  

port redcurrant jelly jus 
 

Baked Sea Bream GF DF 
ratatouille, jersey royals, basil pesto 

 

Oven Baked Chicken Supreme GF 
parsley mash, green beans, roasted baby onions, pancetta, thyme, sherry jus 

 

Broad Bean, Pea & Spinach Risotto V VE GF 
pea shoots, olive oil 

 

Brie & Red Onion Tart V GF 
ratatouille, jersey royals, basil pesto 

 

 

 

 

 

 

 

 

DESSERT 

Strawberry & White Chocolate Cheesecake V 
mango coulis 

 

Rhubarb Crème Brulee V GF 
stem ginger biscuit 

 

Peach & Passionfruit Eton Mess V GF 
raspberry coulis 

 

Vegan ice Cream V VE GF 
chocolate sauce 

 

 

 

 

Cheese Plate (£3.75 supplement) 

grapes, biscuit selection, house chutney 
GF biscuits available 

 

 

 

 

COFFEE 
Fresh Filter Coffee & chocolate mint 2.95 

 
 
 
 

COFFEE 
Fresh Filter  2.00 


