
 

January Menu 
 

 

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 
 

Vine Roasted Tomato & Red Pepper Soup V VE 

herb croutons GF without croutons 
 

Marinated Chicken Satay Salad 

pickled vegetables, korean BBQ Sauce 
 

Smoked Salmon & Prawn Cocktail 

dill mayonnaise 
 
 

Sweet Potato & Chickpea Falafels V VE GF 

beetroot salad, beetroot glaze 
 

 
 

 

 

 

MAIN COURSE 
 

Oven Roasted Chicken Supreme GF 

red wine sauce, parmentier potatoes, savoy cabbage 
 

Trio of Pork Sausages GF 

Spring onion mash, green beans, onion gravy 
 
 

Baked Seabass, Chorizo & Sweet Potato Cassoulet 

green beans 
 
 

Mushroom, Lentil & Beetroot Bourguignon V VE GF 

green beans, parmentier potatoes 
 

 

 

 

 

 

 

 

 

DESSERT 
 

Apple & Rhubarb Crumble GF 

vanilla custard 
 

Raspberry Crème Brulee 

GF Shortbread biscuit 
 

 

Vegan Cheesecake V VE 

dark chocolate sauce 
 

 

 

Cheese Plate (£3.75 supplement) 

grapes, biscuit selection, house chutney 

GF biscuits available 
 

 

 

 

 

COFFEE 
Fresh Filter Coffee & chocolate mint 2.95 

 

 

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

 


