
Please note, our menu is annotated to state which meals contain the following:
G – Gluten • D - Dairy • V- Vegetarian • E – Egg • S - Sulphate • N - Nuts 

M - Mollusc •  Mu - Mustard • F – Fish • L – Lupins • Pn – Peanuts  
So – Soya • C – Crustaceans • Ce – Celery •  Se - Sesame

Ooh Matron

Cheeses
Grapes, Crackers & Red Onion Marmalade 

( G-D-S )

Sherry Trifle
( G-D-E )

Chocolate Cheesecake & Cream
( G-D )

Herb Crusted Hake
Samphire, Crushed Potato & Spinach & Lemon Butter Sauce

( F-D-S )

Vegan Shepherds Pie
( VEGAN )

Braised Beef
Bubble & Squeak, Red Wine Jus

( S )

Salad 
of Crisp Leaves, Mulled Wine Poached Pear, Parma Ham Crisps & Parmesan Shavings

( S-D )

Mini Fish & Chips 
Pea Puree & Tartare Sauce

( F-G) 

Spring Vegetable Soup
wth Bloomer Bread & Butter

( G-D )

STARTERS

MAIN COURSES

DESSERTS


