
Pie Night
Sunday 5th April from 5pm

The Croft at 

Steak and Ale Pie
in a rich red wine gravy in shortcrust pastry. Served creamy mash or triple cooked chips

Venison, Port & Black Cherry Pie
in a reduced Port sauce in shortcrust pastry.Served creamy mash or triple cooked chips

Three Cheese & Caramelised Onion Pie
Served creamy mash or triple cooked chips

Garlic Mushroom & Stilton Pie
in short crust pastry. Served creamy mash or triple cooked chips

Atlantic Fisherman’s Pie 
Salmon, Cod, Haddock and Prawns in a Mornay sauce topped with creamy Welsh Cheddar
mash, garden peas and garlic ciabatta

Apple Pie 
served chilled with fresh cream

Pecan Pie
served warm with ice cream

Lemon Meringue Pie 
served with raspberries

Banoffee Pie
served with fresh cream

£22 for 2 courses
Booking advised

01939 210370
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