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Starters

Soup of the Day

(Celery)
£7.50

Chicken Caesar Salad

Anchovies, Baby gem, Caesar Dressing and Bacon Crumbs
(Dairy, Egg, Fish)

£10.00

Beetroot Gravadlax

Compressed Cucumber, Lemon Dressing and Pickled Mixed Vegetables
(Fish)
£10.00

Ham Hock Terrine

With Mustard Mayo, Toasted Brioche
(Dairy, Egg, Gluten, Mustard)

£10.00
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Mains

Sirloin Steak 80z
Confit Tomato, Chunky Chips & Mixed Leaf Salad
With a Choice of either Peppercorn or Bearnaise Sauce

(Dairy, Egg)
£35.00

(E5.00 supplement for inclusive dinner)

Rump of Lamb

With Petit Pois a la Francais, Fondant Potato and Mint Jus
(Gluten, Dairy)

£26.00

Pan Fried Sea Bass

With Crushed New Potatoes and a Saffron Butter Sauce
(Dairy, Fish, Sulphites)

£26.00

Mushroom Linguine (v)

Served with Parmesan Crisp and Chive Qil
(Dairy)

£18.00
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Desserts

Chocolate Brownie
With Honeycomb Ice Cream

(Egg, Dairy)
£8.50

Lemon Tart

With Raspberry Sorbet
(Dairy, Gluten, Egg,)

£8.50

Sticky Toffee Pudding

With Salted Carmel Ice cream and a Toffee Sauce
(Dairy, Egg)
£8.50

Selection of Ice Creams and Sorbets

Choice of three scoops, please ask your server for available flavours.
(Dairy)
£7.00

Selection of Cheeses

Cheddar, Stilton and Brie served with Crackers, Grapes, and Chutney
(Dairy, Gluten and Sulphites)

£12.50
(£4.00 Supplement for Inclusive Dinner)



Please see below table of the 14 main allergens

(P) Peanuts (F) Fish
(M) Milk (Mu) Mustard
(L) Lupin (G) Gluten
(Mol) Molluscs (E) Egg
(Se) Sesame seeds (C) Crustaceans
(N) Nuts (Ce) Celery
(S) Soya (Sd) Sulphur Dioxide

Due to the production of food in our kitchen taking place in the
same busy space where we handle allergens, we cannot guarantee
that any of our items do not contain traces of the above-mentioned

allergens. Please take care.

If you have any concerns or questions about any of the ingredients
in our food or drinks, then please speak to a member of staff
they will be happy to help!




