
 

November 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 
 

Curry Spiced Parsnip Soup GF 

straw potatoes 
 

Smoked Mackerel GF 

 orange, horseradish & orange salad 
 

Goats Cheese Salad GF V 

beetroot, walnut, rocket salad, beetroot glaze 
 

Tandoori Chicken Bon Bon 

cucumber & red onion salad, mint yoghurt dressing 
 

 

 

 

 

MAIN COURSE 
 

Beef & Guinness Sausages 

spring onion mash, glazed carrots, stout gravy 
 

Oven Roasted Chicken Supreme GF 

savoy cabbage, parmentier potatoes, mushroom & red wine sauce 
 

Baked Fillet of Sea Bass GF 

roasted red peppers & tomatoes, new potatoes, basil pesto 
 

Caramalised Onion & Brie Tart Tatin V 

rocket, new potatoes 
 

Spicy Keralan Curry V VE GF 

basmati rice, tomato & red onion salad 
 

 

 

 

 

 

 

 

DESSERT 
 

Treacle & Ginger Tart 

almond crumb, clotted cream 
 

Chantilly Cream Filled Profiteroles 

chocolate sauce, brandy berry compote 
 

Pineapple & Peach Sundae V VE GF 

vegan ice cream, vegan cream, mango coulis 
 

Apple & Blackberry Crumble V GF 

vanilla custard vegan option available 
 

 
 

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 


