Pea, Mint & Spring Onion Soup VG/GFA
with warm crusty bread

Classic Prawn Cocktail Gra

with brown bread & buitter
v § Tomato, Olive & Red Onion Bruschetta vG

Chicken Liver Parfait
with toast & onion chutney
Haddock & Salmon Fishcakes

with hollandaise sauce
256 5 26 56 5 6 6 % %

©
N
- N
: Roast Sirloin of Beef
; Roast Leg of Lamb
‘;J" % Roast Loin of Lincolnshire Pork

with stuffing & crackling
Vegetable & Seed Roast vG

% all served with roast potatoes, roasted root vegetables,
local vegetables, Yorkshire pudding & gravy GFA
Grilled Sea Bass Fillet Gr
witlra spiced ratatouille & buttered new potatoes
Beer Battered Haddock Fillet

sefved pith handcut chips, mushy peas & tartare sauce
Vegetarian Cottage Pie

6 5006 %

4 ini Egg Cheesecake, with pouring cream
Apple & Cherry Crumble, with custard
=] Warm Cookie Dough Slice, with vanilla ice cream
ﬁ Sticky Toftee Pudding G, with custard

Mixed Berry Eton Mess Sundae Gr

2 Course £30, 3 Course £39

£10 non-refundable deposit per person required on booking.
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