
 

21st August - 25th August 
 

 

WHILE YOU WAIT 
 

Bread Basket 3.75 

Marinated Olives V GF 4.20 

sweet chilli, barbecue sauce, stem ginger 
 

Dipping Breads & Oils V 4.50 

ciabatta, sourdough baguette, olive oil, balsamic vinegar 
 

 

 
 

APPETISER 
 

Carrot & Coriander Soup V VE 
herb crouton GF without crouton 

 

Moroccan Spiced Cauliflower Fritters V VE GF 
carrot salad, cucumber & mint riata 

 

Shrimp Cocktail GF 
chiffonade of lettuce, shrimp, marie rose sauce, smoked paprika, tomato concasse,  

bread & butter, lemon wedge GF bread available 
 

Farmhouse Pate GF 
red onion relish, ciabatta bread GF bread available 

 

Chicken Ceasar salad GF 
grilled chicken, bacon, gem lettuce, herb croutons, caesar dressing, parmesan shavings 

GF without croutons 
 

 

 

 

 

MAIN COURSE 
Duo of Beef 

cumberland pie, cheese panko crumb crust, beef & guinness sausages, carrot puree, 

stout & onion gravy 
 

Oven Roasted Chicken GF 
roasted cauliflower, potato gratin, leek & pink peppercorn cream sauce 

 

Baked Salmon Fillet GF 
petit pois, minted new potatoes, hollandaise sauce, lemon samphire 

 

Cajun Spiced Sweet Potato Roulade V VE GF 
green beans, petit pois, spicy tomato salsa 

 

Woodland Mushroom Fusilli Pasta V 
vermouth cream sauce, parmesan shavings, rocket 

 

DESSERT 
 

 

 

Crème Brulee V 
shortbread biscuit GF biscuit available 

 

Salted Caramel Blondie Chocolate Cheesecake V 
chocolate sauce 

 

Summer Berry Compote Vacherin V GF 
whipped cream, ice cream 

 

Vegan Ice Cream Summer Berry Compote V VE GF 
 

 

 

 

Trio of Cheese (£3.50 supplement) 

grapes, biscuit selection, house chutney 

GF biscuits available 

 
 

COFFEE 
Fresh Filter & chocolate mint 2.50 

 
 
 
 

COFFEE 
Fresh Filter  2.00 

 

Gratuities at your discretion. All gratuities received are passed directly to the staff 


