NGCI- No Gluten Containing Ingredients
V - Vegetarian
Ve - Vegan

STARTERS

Crispy Breaded Brie (v)
Pear &Walnut Salad & Cranberry Relish

Warm Spiced Cauliflower &
Chickpea Salad (ve)
Pomegranate seed & Herb Dressing

Seasonal Soup

of the Day

(Ve)

warm crusty bread

Ardennes Pate
Caramelised Red Onion Chutney

Prawn Cocktail
Baby Gem, Marie Rose Sauce &
Toasted Brioche

MAINS

Honey Roast Pork Loin

Sea Salt Crackling, Sage & Onion Stuffing,
Apple Sauce with Yorkshire Pudding

Roast Chicken Supreme

Red Onion & Thyme Stuffing, Roast Chicken
Gravy with Yorkshire Pudding

Vegan Chicken Roast (ve)
Red Onion & Thyme Stuffing

Roast Sirloin of Beef

Roast Potatoes, Green Beans, Carrots,
Gravy &Yorkshire Pudding

Grilled Fillet of Salmon (Nec)

Cratin Potato, Tenderstem Broccoli, Vine
Tomato & Chive Beurre Blanc

DESSERT

Baked Vanilla Cheesecake

Mango & Passionfruit Coulis

Lemon Posset
with Shortbread &Berry Compote

British Cheese Selection

Celery, Grapes, Crackers

Sticky Toffee Pudding

with Toffee Sauce & Vanilla Ice Cream

Chocolate Truffle Brownie
Torte (Nec)

with Raspberries & Vanilla Ice Cream

Selection of Judes Ice Cream

£30pp for 3 Courses

All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Our dish descriptions do not include all of the
ingredients used to make the dish. Therefore, if you have a food allergy please speak to a Management before ordering. Full allergen information is

available.



