Starters

Tomato & Sweet Pepper Soup (V)

oviental Salt & Pepper Squid
Lime aioli, Asian dressed leaves

Chicken & Bacon Caeser Salad
Baby gem lettuce, garlic croutons, aged parmesan, classic Caesar dressing

Chipotle Crispy Oyster Mushrooms (V)
Dressed leaves, garlic aioli

Roast Topside of Beet & Yorkshire Pudding from the Carvery
Honey Roast Gammon from the Carvery
Served with garlic & rosemary roast potatoes & chef’s seasonal vegetables

Pan Roasted Hake Fillet
Balsamic roasted cherry tomatoes, truffle crushed potatoes, lemon butter sauce, capers

B8aked Camembert (V)
Topped with garlic, rosemary, honey & walnhuts and served with mixed leave salad, crostini

Desserts

Sticky Toffee Pudding
Vanilla Custard

wWarm Chocolate Brownie
Strawberries, Cornish clotted cream

White Chocolate Panna Cotta 2 Courses £18
Raspberry coulis 3 Courses £23

Cheese & Biscuits Kids menu also
Chef’s selection of cheese, biscuits, available!

crackers, chutney, grapes




