Dishes and their allergen content: SUNDAY 3 MAY 2026 - STARTERS
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Celery

Cereals
containing
gluten*

Crustaceans

Lupin

Milk

Mollusc

Mustard

Nutst

Peanuts

Sesame
seeds

Sulphur
Dioxide

Leek, Pea &
Watercress Soup V
VE GF

Farmhouse Pate
GF

caramelised onion
chutney, toasted
ciabatta

Heritage Tomato &
Mozzarella Salad V
rocket & basil oil, VE
with vegan
mozzarella




Dishes and their allergen content: SUNDAY 3 MAY 2026 — MAIN COURSE
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Celery | Cereals |Crustaceans| Eggs Fish Lupin Milk Mollusc |Mustard| Nuts? |Peanuts| Sesame Soya | Sulphur
containing seeds Dioxide

gluten*
Roast Chicken Yorkshire
Supreme GF .
Roast potatoes, Pudding
seasonal vegetables, v
sage & onion stuffing,
roasting jus
Slow Braised )
Featherblade Yorkshire
roast potatoes, Pudding
seasonal vegetables, N4
yorkshire pudding,
roasting jus
Miso Glazed
Salmon GF v
roasted courgette &
peppers, herb
roasted new potatoes
Kale & Apricot
Vegan Roast V VE
tenderstem broccoli, v

herb roasted new
potatoes, red wine
sauce




Dishes and their allergen content: SUNDAY 3 MAY 2026 MENU - DESSERT
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Celery Cereals |Crustaceans| Eggs Fish Lupin Milk Mollusc |Mustard| Nuts? |Peanuts| Sesame Soya | Sulphur
containing seeds Dioxide
gluten*
Summer Berry v v
Meringue GF
chantilly cream
Prosecco Sorbet V v
VE GF
mojito syrup, lime
zest
Cheese Plate v
grapes, biscuit v Wheat, v
selection, house barley, rye, M/C M/C M/C M/C
chutney wheatgerm
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