
 

May Menu 
 

 

WHILE YOU WAIT 
 

Bread Basket 3.95 

Marinated Olives V GF 4.95 

sweet chilli, barbecue sauce, stem ginger 
 

Dipping Breads & Oils V 4.95 

ciabatta, sourdough baguette, olive oil, balsamic vinegar 
 

 

 

 

 

 

APPETISER 
 

Leek, Pea & Watercress Soup V VE GF 
 

Parma Ham & Honey Roasted Fig 
balsamic glaze 

 

Spiced Crayfish & Lime Mayonnaise Avocado Mousse GF 
 

Mushroom Arancini V 
truffle & black garlic aioli 

 

Venison Pork & Pancetta Terrine 
toasted ciabatta, piccalilli, GF bread available 

 

 
 

 

 

 

MAIN COURSE 
 

Pan Roasted Chicken Supreme GF 
tenderstem broccoli, gratin potato, wild mushroom cream sauce 

 

Porchetta GF 
chive & spring onion mash, savoy cabbage & wholegrain mustard sauce 

 

Miso Glazed Salmon GF 
roasted courgette & peppers, herb roasted new potatoes 

 

Red Thai Sweet Potato & chickpea Curry V VE GF 
green tea rice 

 

Kale & Apricot Vegan Roast V VE 
tenderstem broccoli, herb roasted new potatoes, red wine sauce 

 

DESSERT 
 

Toffee Apple Crumble GF 
vanilla custard 

 

Summer Berry Meringue GF 
chantilly cream 

 

Chocolate Brownie GF 
chocolate sauce, clotted cream 

 

Prosecco Sorbet V VE GF 
mojito syrup, lime zest 

 

 

 

 

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 


