SET MENU

&Vandango« Fiday beliseer 12:00-15 :00 a/zd/7 :00-20:30
2 Courses - £19.95 3 Courses - £24.95

STARTERS

Soup of the Day
Served with a white crusty roll.

Roasted Pepper and Goats Cheese Tart
Served with rocket, pickled cherry tomatoes and balsamic glaze. (v)

Ham Hock and Pea Terrine
Slice of slow cooked ham hock terrine, served with pickled baby vegetables and toasted ciabatta.

Garlic and Chilli King Prawns
King prawns cooked in garlic and chilli butter, served with toasted ciabatta.

MAIN COURSE

Calves Liver
Sliced calves liver, served with sherried onions, potato puree, buttered greens and crispy bacon crumb.

Scott’s Pie of the Day
Fully encased shortcrust pastry pie, with a mashed potato, and medley of greens.

Chicken Supreme
Pan fried breast, potato puree, medley of greens and leek and chestnut mushroom cream sauce.

Wild Mushroom Gnocchi (V)
Medley of wild mushrooms, potato gnocchi, mushroom velouté, truffle oil, wild rocket and shaved Manchego.

Salmon En Papillote
Fillet of salmon cooked in a parcel of fennel, capers, dill, lemon and white wine served with pesto roasted

vegetables.

DESSERTS

Sticky Toffee Pudding
Served with toffee sauce and custard.

Mixed Berry Cheesecake (GF)
A vanilla cheesecake baked with mixed berries, with mixed berries, raspberry coulis and pouring cream.

Wallings Ice Cream or Sorbet
Three scoops of Wallings ice cream or sorbet in flavours of your choice and served with a wafer.

PLEASE INFORM A MEMBER OF THE TEAM BEFORE ORDERING IF ANYONE IN YOUR PARTY HAS AN ALLERGY;
Please be aware that all of ourdishes are prepared imour kitchen where nuts, gluten and other allergens could be present, therefore we cannot
guarantee that any item is entirely™free from’ traces.of other allergens; our menu descriptions do not list all ingredients, please ask a member of staff

to bring you our allergen advice sheets prior toordering; please be-aware that poultry, game, fish and shellfish may contain bones, shot and/or shell.




