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3 COURSES

£32

ROAST SIRLOIN OF BEEF

Yorkshire pudding, roast potatoes, roast veg,

gravy (gfo)

ROAST PORK

Crackling, apple, roast potatoes, roast

FILLET OF SEABASS

Crushed potatoes, courgette puree, ratatouille,

1 STARTERS

HOMEMADE SouP OF THE DAY

LIGHTLY SMOKED MACKEREL
Cream cheese, lemon & dill pate,

CONFIT CHICKEN CROQUETTES
Sweetcorn salsa, chorizo mayo

1

]
GOATS CHEESE, CARAMELISED SHALLOT & :
WILD MUSHROOM TART |
Spinach salad with Parmesan walnuts & |
balsamic dressing (v) 1
SLOW COOKED LAMB SHANK :

Sweet potato mash, tenderstem broccoli,

CALZONE PI1ZZA
Charred aubergine, spinach, red peppers,
tomato sauce, mozzarella (vgo)
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HARISSA HALLOUMI & COURGETTE SKEWERS
Cherry tomato salsa,

LoCAL CRAB & CoD FISHCAKES
Lime aioli, salad
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DESSERTS

ICE CREAMS

STICKY TOFFEE PEANUT BUTTER PUDDING TW0 ScooPS OF HOMEMADE
Toffee sauce, vanilla ice cream (gf) ICE CREAM OR SORBET

MANGO CHEESE CAKE
Passion fruit & mango salsa,
vanilla cream

CHOCOLATE FUDGE CAKE

With a shortbread biscuit (gfo)

ICE CREAM FLAVOURS

FREE

GLASS OF
PROSECCO

Vanilla, chocolate, white chocolate, FDR EVERY

caramel, blackberry ripple,

Whipped vanilla cream, cherry compote marmalade, cookie dough

CHEESE BOARD

3 Cheeses, chutney,
Crackers celery & grapes (gfo)

Also vegan vanilla & chocolate

SORBET FLAVOURS (Vg)
Coconut, Passionfruit,
Raspberry, Mango, Lemon






