
Starters

Mushroom & tarragon soup served with warm bread (GFA)(V)(VE)
Thai crab �shcakes served with sweet chilli sauce 
Prawn cocktail served with brown bread (GFA)(SF)

Crispy whitebait & lemon mayonnaise served with brown bread (GFA)

Main Course

Roast lamb, beef, chicken or nut roast served with garlic and rosemary roast potatoes, 
seasonal vegetables, home-made yorkshire pudding & rich, red wine gravy (GFA)

Poached lobster tail, tomato and lobster bisque spaghetti served with garlic bread (SF)
Rich beef bourguignon served with creamy mash & long stem broccoli

Caramelised onion & goat’s cheese tart, rocket served with new potatoes (V)

Dessert
All served with a choice of double cream or ice cream

Warm banana bread
Lemon tart

Warmed chocolate fudge cake
Ice cream (V)

Lemon or Mango sorbet (V) (VE)

2 Courses £30 | 3 Courses £35
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Sunday 15th March


