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CHEFS HOMEMADE SOUP OF THE DAY 
Served with granary or white bread

POSH PRAWN COCKTAIL 
Served with granary bread

CHICKEN & HAM HOCK TERRINE 
Celeriac remoulade & toast

CREAMY GARLIC MUSHROOMS 
Served on brioche toast, topped with parmesan shavings, basil & pesto

STARTER

ROAST LEG OF PORK 
Sage, onion and sausage meat stuffing served with gravy

ROAST TOPSIDE BEEF 
Yorkshire pudding and gravy

ROAST LEG OF LAMB 
Rosemary, pine nut and apricot stuffing, served with gravy

SMOKED HADDOCK & SALMON FISHCAKE 
Wilted spinach, poached egg and hollandaise sauce

MAIN COURSE

WARM PEAR & ALMOND TART 
Scoop of clotted cream

TOFFEE & PECAN MERINGUE ROULADE

WHITE CHOCOLATE PANNACOTTA & STRAWBERRIES

SWEET

ROAST £11.50  /  2 COURSE: £14.95  /  3 COURSE: £19.95



Name Starter Main Dessert Special 
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Group Name 
 

Email Address 
 

Telephone Number 

RESERVATIONS: 01548 821449
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