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CREAM OF MUSHROOM SOUP 
Topped with a red pesto crouton

SEARED SCALLOPS 
Accompanied by a cauliflower puree, cauliflower bhajis and curry oil

ROSEMARY & GARLIC BAKED CAMEMBERT 
With balsamic red onions and granary toast – to share

STARTER

PAN FRIED RUMP STEAK 
Black pudding & potato hash, caramelised shallots, spinach and green peppercorn sauce

ROASTED CHICKEN BREAST 
Sweetcorn and smoked bacon potato cake with wild mushroom and tarragon cream sauce

PAN FRIED COD LOIN 
Brown shrimps, potato puree, tender stem broccoli and salsa verde

GNOCCHI, AUBERGINE & MOZZARELLA BAKE 
Basil Pesto & rocket, to serve

MAIN COURSE

STRAWBERRY & PASSIONFRUIT PAVLOVA

TRIO OF CHOCOLATE 
Chocolate & Amaretto Mousse 

Chocolate Brownie 
White Chocolate Parfait

TIRAMISU

CHEESE BOARD

SWEET

2 COURSES: £18.95  /  3 COURSES: £23.95 PER PERSON



Name Starter Main Dessert Special 
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Cr
ea

m
 of

Mu
sh

ro
om

 So
up

Se
ar

ed
 Sc

all
op

s

Ro
se

m
ar

y &
 Ga

rli
c 

Ba
ke

d C
am

em
be

rt

Pa
n F

rie
d R

um
p S

te
ak

Ro
as

te
d C

hi
ck

en
 

Br
ea

st

Pa
n F

rie
d C

od
 Lo

in

Gn
oc

ch
i, A

ub
er

gin
e &

 
Mo

zz
ar

el
la 

Ba
ke

St
ra

wb
er

ry
 & 

Pa
ss

io
nf

ru
it 

Pa
vlo

va

Tri
o o

f C
ho

co
lat

e

Tir
am

isu

Ch
ee

se
 Bo

ar
d

Group Name 
 

Email Address 
 

Telephone Number 

RESERVATIONS: 01548 821449
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