
                                                  

                                                                                                                                                                                                                                                                               
*This dish is gluten free | **This dish is gluten free adaptable|(V) Vegetarian 

Please inform a member of staff if you have any dietary requirements as we do not list every     
ingredient on the menu. Fish products may contain bones. Some of our dishes may contain   
traces of nuts. We operate in a kitchen where gluten is present. All items on the menu are   

subject to availability. Prices include VAT at the current rate 

 

 

Sample Weekend Dinner Menu 

To Start 

Seasonal Pumpkin and Butternut Squash Soup baked bread & truffle oil  v  ** 

Curried Lamb lime yogurt, celeriac remolade, lemon balm and bombay crumb  * 

Crab & Prawn Cake with Thai stye dressing and rocket  

Goats Cheese Mousse, with tomato, beetroot, pickled radish and micro salad  v  ** 

Panko Crumb Brie and Camembert served with cranberry jelly 

The Ultimate Prawn, twice stuffed with a sweet split chill sauce                                            

The Main Event 

Pork Belly, scallops, black pudding, sautéed potatoes, roasted carrot, sprout leaf, apple puree  ** 

Coq au Vin, chorizo and chickpea cassoulet and rustic bread ** 

Lamb Rump, pea and broadbean, new potato fondant, marinated cherry tomatoes, mint jus  * 

Wood Pigeon, Partridge and Sweetcorn Risotto with pea puree and truffle vingerette  * 

Cod Loin, samphire, capers, spinach and potato with a saffron sauce  * 

Seared Tuna, new potatoes with soy, bok choy and a Thai green dressing  * 

Pan Roasted Salmon ratatouille, green herb potatoes  * 

Dover Sole, new potatoes, capers, prawns, parsley, lemon, brown butter sauce  * 

New Potato and Vegetable Cake with pumkin puree and roasted nuts (Vegan) * 

To Follow                                          

Blueberry and Pear Frangipani, pistachio Ice cream  

Risotto Rice Pudding, orange syrup, candid nuts **     

Warm Double Chocolate Brownie, orange chocolate mousse, vanilla ice cream              

Deconstructed Vanilla Cheesecake, mixed berry compote 

Cheeseboard, chutney and crackers 

2 Course £22 or 3 Course £27  


