
Two Courses £39.50  Three Courses £46.50
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starters

Panfried Scallops with a Parsnip & Honey Purée and  Bacon Crumble (GF)

Duck Liver Parfait with Toasted Sour Dough and a Plum Jam (GFO)

Roasted Baby Carrot, Beetroot, Walnut & Blood Orange Salad with a Dill Dressing 
(V,VG)

Prawn & Crayfish in a Marie Rose Sauce with a Pomegranate Salad (GFO)

mains

Sirloin Steak with Tenderstem Broccoli, House Cut Chips & Peppercorn Sauce (GF)

Panfried Swordfish with Saffron Potatoes, Roast Peppers & Lemon Beurre Blanc (GF)

Roast Chicken Breast with Pomme Purée and a Wild Mushroom & Tarragon Sauce 
(GF)

Cauliflower Steak with Confit Celeriac, Tempura Broccoli and Turmeric Oil (V,VG)

 

DESSERTS 

Lemon Curd Cheesecake with Lime Sorbet and a Crispy Mint Leaf (V)

Chocolate & Baileys Dome with Macerated Raspberry's & Salted
Chocolate Sauce (V,GF)

Champagne & Strawberry Panna Cotta with Crème Fraîche (V,GF)

Pineapple Fritters with a Passion Fruit Sorbet (V,VG)

FISH NIGHT FRIDAY 

2 courses  £29.95

3 courses  £39.95




