TWO COURSES FOR £15

Starters
Chef's Homemade Soup of the Day, Warm Crusty Roll. (V - Can be
GF/ VE on request)
Deep Fried Brie, Side Salad, Cranberry Sauce (V)
Spicy Chicken Goujons, Side Salad, Garlic Mayonnaise
Prawn Cocktail, Wholemeal Bread. (Can be GF on Request)
Saute Garlic Mushrooms on toasted Ciabatta (V Can Be VE/ GF)

Mains

Homemade Lasagne. Garlic Bread. Side Salad.

Curry of the Day, Braised Rice, Mango Chutney, Poppadom.
Spicy Chilli Con Carne, Boiled Rice, Soured Cream., Guacamole,
Tortilla Chips (GF).

Hunters Chicken, Chips, Salad (Can be GF)

Sausage & Mash, Garden Peas & Onion Gravy
Gammon Steak with Fried Egg or Pineapple, Chips, Side Salad (GF)
Five Bean Chilli, Boiled Rice, Guacamole, Tortilla Chips (V/VE/ GF).
Vegan Burger. Chips. Salad. Garlic Mayonnaise (VE)
Macaroni Cheese. Garlic Bread. Side Salad (V)

Desserts
Caramel Apple Betty
Sticky Toffee Pudding (GF)
Lemon Tart (VE/ GF)
Vanilla Cheesecake (VE/GF)
Warm Chocolate Fudge Cake (VE)
All above have the choice of Custard, Cream or Ice Cream

We can cater for any dietary requirements, Please notify us of
any special requests upon booking



