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3 Course Set Menu £33.00
2 Course Set Menu £28.00

Available 14th February to 18th February inclusive

Starters

French Onion Soup
cheese crodte (gfa) @

Oysters
shallot mignonette, tabasco, lemon (gf)

Parma Ham Wrapped Asparagus

sun dried cherry tomatoes, crispy duck egg, saffron aioli

Black Pudding Fritters
cheesy hash brown, caramelised apple purée, mustard sauce (gfa)

¥
Mains

Garlic Butter Grilled Lobster
house salad, sea salt fries, saffron aioli (gf)
*£4 surcharge

Grilled Salmon
prawn & crayfish linguine, dressed rocket, lemon gel

Slow Cooked Lamb Shank
stout & rosemary jus, herb roasted green beans, smoked mashed potato (gf)

Herb Roasted Chicken Supreme
celeriac & potato dauphinois, parma ham wrapped asparagus, celeriac purée, mushroom duxelles, chicken jus (gf)

)
Desserts

White Chocolate Blondie
raspberry foam, caramac shortbread crumb, vanilla ice cream @

Strawberries & Cream Baked Cheesecake
clotted cream ice cream

Vanilla Creme Briilée
caramelised banana, short bread biscuit (gfa)

Cheese Board
a selection of local cheeses, biscuits, grapes, chutney, apple, celery, and quince jelly (gfa)
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