TO START
TOMATO AND BASIL SOUP (V)

CHICKEN LIVER PATE, RED ONION CHUTNEY, TOASTED BRIOCHE

BREADED MUSHROOMS, 6ARLIC AIOLI, MIXED SALAD (V)

KING PRAWN COCKTAIL, MARIE ROSE SAUCE, FRESH BREAD

. GOATS CHEESE RED ONION TART, PESTO SALAD .
TO FOLLOW
30 DAY AGED ROAST SIRLOIN OF BEEF
ROAST LEG OF LAMB
ROAST CHICKEN BREAST
ALL OUR ROASTS ARE SERVED WITH BRAISED RED CABBAGE, BEEF DRIPPING ROAST POTATOES,
PANACHE OF SEASONAL VEGETABLES, ROASTED PARSNIPS, HOMEMADE YORKSHIRE PUDDING,
. STUFFING, RED WINE JUS .

SMOKED HADDOCK, SWEET POTATO PUREE, WILTED SPINACH, LEMON BUTTER SAUCE

PAN FRIED CHICKEN BREAST, CREAMED LEEKS, LYONNAISE POTATOES .
OMATO RAGU

ROASTED PEPPER STUFFED WITH MOROCCAN COUSCOUS, GRIDDLED NEW POTATOES

TO FINISH
BREAD AND BUTTER PUDDING, CREME ANGLAISE

CHOCOLATE BROWNIE, CHOCOLATE

APPLE CRUMBLE WITH VAR



