


      tarters
Potted Pork Belly & Artisan Bread (GFO)

Brandy cream, crispy onions & thyme salt 

Beef Short Rib & Long Clawson Croquettes
Pulled beef & blue cheese croquettes, mustard mayo, charred shallots & watercress

King Prawn Cocktail & Wholemeal Bread (DF, GFO)

Shredded iceberg lettuce, vine tomatoes, Marie Rose sauce & fresh lemon

Whitebait & Aioli
Fresh lemon, roasted garlic mayo & rocket salad

Mushroom & Tarragon Soup (V, VG, DF, GFO)
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      ains
Ribeye Steak & Bone Marrow Peppercorn Sauce
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£4 Supplement
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Scallion mash, grilled winter vegetables, thyme & shallot gravy

Pork Belly & Dauphinoise Potatoes (GF)

Dijon mustard & cider reduction, buttered greens & roasted vegetables

Rose Harissa Tagine (V, VG, DF)
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Lamb Navarin (GF, DF)

Slow-cooked lamb shoulder, caramelised winter roots, herb-crushed potato & rich lamb jus

Almond & Pancetta Chicken Supreme
Pan-roasted chicken supreme, toasted almonds & crispy pancetta, white wine & herb creamed leeks, 
seasonal vegetables & sautéed potatoes

      esserts
Amaretto & Gingerbread Cheesecake (V)

Amaretto & molasses shortbread, spiced ginger & vanilla syrup

Double Chocolate Brownie (V)

Orange & clementine compote, crushed honeycomb ice cream

�8�S�ú�I�I�����&�T�T�P�I�������(�M�R�R�E�Q�S�R���(�V�Y�Q�F�P�I��(V, VG, DF, GF)

Vanilla ice cream & mixed nut brittle

White Chocolate Blondie Sundae
Marshmallow, chocolate sauce & raspberry ice cream
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Peanut butter & chocolate fudge with Chantilly cream

      ides
Market Vegetables  (V, VG, DF, GF)

Skin-on Rustic Chips

Maple & Mustard Glazed Pigs in Blankets

Thyme & Sea Salt Roast Potatoes (V, VG, DF, GF)
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Artisan Bread & Aioli  (V, VG, DF, GFO)

£5 each | 2 for £9 | 3 for £13
 

Minimum 20 People - Deposit Required
Prosecco Reception Available

Drinks Packages
AV Equipment
No Hire Fee

TWO COURSE £23.95 |  THREE COURSE £28.95

PLEASE SEE OUR WEBSITE FOR A FULL ALLERGEN MENU.
ALTERNATIVELY, ASK A MEMBER OF OUR TEAM.

(V) = Vegetarian | (VG) = Vegan | (DF) = Dairy Free
(GFO) = Gluten Free Bread Available

(GF) = Gluten Free Dish


