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 FE ST IVE  M EN U 

GOAT’S CHEESE , TOMATO 

& BASIL TART 
served with rocket leaves (484 kcal) 

PACKED FULL OF FLAVOUR

CHICKEN LIVER , PORK &  
WILD MUSHROOM PÂTÉ 

made with chicken & pork livers with  
caramelised onion chutney and baguette (420 kcal)

HOT SMOKED SALMON PÂTÉ  
kiln-hot smoked salmon, mixed with cream cheese,  
lemon, dill & chives. Served with baguette (325 kcal)

WILD MUSHROOM SOUP  ( 237 kcal)

STARTERS

ROAST TURKE Y PAUPIET TE   
served with roast potatoes, roast 
parsnips, carrots, brussels sprouts, pig 
in blanket, and thyme jus (1070 kcal)

POULET BRETON  
chicken in a garlic, chestnut mushroom  
and leek sauce with herby mashed  
potatoes (696 kcal) 
CHEF’S TOP PICK

SEABASS �  
served with French beans, buttered baby 
potatoes and Béarnaise sauce (550 kcal)

BUT TERNUT SQUASH &�   
LENTIL WELLINGTON  
a mouth-watering vegan wellington with 
a side of warm rouge salad (408 kcal)

8OZ S IRLOIN  £5 SUPPLEMENT�  
with wild rocket (477 kcal)  
Served with your choice of:

Fries (227 kcal) or House salad (67 kcal)

MAINS

BAKED VANILLA CHEESECAKE  
served with morello  

cherry compôte (413 kcal)

APPLE TART   
a French favourite, served with  

vanilla ice cream (290 kcal)

CRÈME BRÛLÉE (295 kcal)  

ICE CREAM  & SORBET 
choose two scoops (200 kcal)

Choose from Vegan Vanilla ,  
Lemon Sorbet  or  

Mango Sorbet .

DESSERTS

 Suitable for vegetarians.  Suitable for vegans.  Can be made vegan on request.  Gluten-free. 

 Can be made gluten-free on request.  Under 600 calories

All information correct at time of printing. For up to date allergen and calorie information, please scan the QR code. Please let your 
server know if you have any allergens or dietary requirements, and what they are so that they can assist you with any ingredient 
queries. All of our dishes are prepared and cooked in kitchens where allergen ingredients (e.g. nuts, flour, etc.) are commonly used, and 
we therefore cannot guarantee our dishes will be free from traces of these products. All dishes may contain ingredients not listed in the 
menu descriptions. Adults need around 2000 kcal a day. Olives may contain stones. Chicken, fish and duck dishes may contain bones. 
All weights provided are average weight before cooking. All prices include VAT at the current rate.

2 COURSES £19pp | 3 COURSES £23pp

ADD A GLASS OF FIZZ ON ARRIVAL FOR £4pp

ADD 
6 BOTTLES 

OF BEER TO
 YOUR TABLE FOR

£28


