STARTERS

Pate of the day. 9

Served with onion chu’rney & warm crusty roll.

Mini baked oven camembert 10
Served with onion chufney & warm crusty roll.
Breaded butterfly king Prawns 10

served with a sweet chilli dip.

Soup of the day 7

served with a warm crusty roll

ROAST DINNERS

Lamb butterfly leg 93

Marinated lamb with garlic and rosemary
& slowly cooked.

Roast sirloin 93

Please ask staff for our cut of the week,
beef is cooked rare and tender.

Pork lion 21

Tender & juicy pork loin roast with
crackling.

Chicken supreme 19

Chicken breast slow|y braised in a chicken & butter
broth.

Vegetarian option. 19
As our chefs cater this option to the season, please ask
our waiting feam what the option of the week is.

All our roast are served with-

Roast potatoes, mople roasted
carrots & parsnips, tenderstem,
creamy leeks, red cobboge, fasty
cauliflower, pigs in blankets, sfuffing,
a homemade yorkshire pudding &
house gravy.

KIDS MEALS

Kids roast 12
Mac n cheese 10
Fish fingers & chips 10
Chicken strips & chips 10

available for children 12 and under!

O THER MAINS

Beer battered fish 17
Beer battered fish served with chips,
peas & tartar sauce.

Mac n cheese 16

Vegan burger 15

Moving mountain p|on‘r based burger,
served with homemade burger sauce,
salad, slaw & slaw.

Honey glazed ham 16

Honey roasted ham served with two eggs

& chips.

DESSERES -9

Chocolate brownie with vanilla ice
cream.

Sticky toffee pudding with a
butterscotch sauce.

Cherry blondie with vanilla ice cream.

Cheese cake of the day.

ek s ANEE HOENIS

Please specuk to a member of our team about ingredien’rs in your food when p|0cing your order.



