
STARTERS
Homemade Soup of the Day V  VE  GFA

Served with warm bread

Prawn Cocktail GFA
Served with malted bloomer

Duck Gyoza or Vegetable Gyoza V  VE
Served with sweet chilli dipping sauce

Creamy Garlic Mushrooms V  GFA
Served with dipping bread

* * * * * * * * 
MAINS

32 Age Rump of Beef (is this correct, should it be ‘32-day Aged’ etc?) 
Oven Roasted Turkey Breast 

Chef’s Roast of the Week 
Beetroot and Butternut Squash Wellington

OR FOR YOU PIE LOVERS,
Cheese and Onion Pie Roast Dinner

All served with creamed potatoes, roast potatoes, carrots, green beans, broccoli, Yorkshire pudding and gravy

SIDES
Pigs in Blankets (price?) 

Glazed Cauliflower Provençal (price?)

* * * * * * * * 
DESSERTS

Sticky Toffee Pudding GF
Served with vanilla ice cream

Warm Chocolate Brownie GFA
Served with salted caramel and honeycomb ice-cream

Black Cherry Cheesecake V  VE  GF
Served with vanilla ice-cream

3 Scoops of selection of Ice-cream GFA
Served with a rossini wafer

SERVED 12.00 noon – 6.45pm
2 COURSES £22.95  •  3 COURSES £24.95

  GF  Gluten Free
GFA  Gluten Free Available

Allergies or intolerances: 
Please let your server know if you have 

any allergies or intolerances. 
While we do our best to reduce the risk 
of cross-contamination in our kitchen, 
we cannot guarantee that any of our 

dishes are free from allergies and 
therefore cannot accept any liability.

Bangers, Mash and Gravy GF

. . . . . . . . . . . . . . . .
Tomato and Cheese Pasta

. . . . . . . . . . . . . . . .
Chicken Dippers

. . . . . . . . . . . . . . . .
Fish Goujons GFA

KIDS’ Menu
FOR CHILDREN AGED UNDER 10 YEARS

ALL KIDS’ MEALS INCLUDE FREE 
ICE-CREAM – £7.95


