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STARTERS 9

Soup of the Day Served with rustic rol and butter (gf*) (v)

Prawn Cocktail Atlantic prawns, fennel & radish salad
cherry tomatoes & dill, seafood dressing, artisan bread (gf*)

Mushrooms on Toast Button mushrooms in a tarragon sauce,
balsamic dressed watercress (vg) (gf*)

Heritage Beetroot Salad Greek “sheese”, walnuts (n) (vg) (gf)
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Bakers Basket
Selection of mixed breads served with garlic butter & balsamic and oil
dips 4.50 (v)

NT.

%ﬂ Courses £17.50

Three Courses £22.50

EAT, DRINK & ENJOY

SEASONAL FAVOURITES

Great British Roasts*

Choose from either Topside of beef or Turkey crown
Served with herb roasted potatoes, seasonal vegetables, pig in blanket,
sage & onion stuffing,Yorkshire pudding and gravy

*Gluten free option available
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Butternut Squash & Chick Pea Wellington (vg) (n) 3}:

Squash, carrots and walnuts along with a smoky red current chutney encased

in puff pastry with herb roasted potatoes & sea3)11a1 Vegetabley

Includes Main,
Dessert and Drink

MAIN ¢
e @
Fish, Chips and Beans
Cheese Burger and Chips
Jacket Potato, Cheese and Beans (v) (gf) 3%
Roast Turkey or Beef

Tomato and Basil Pasta & Garlic Breadm

DESSERTS

Chocolate Fudge Cake & Custard

Or %
Sweet Waffle & Vanilla Ice Cream
or visit our ice cream parlour
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Cheese & Bacon Burger

60z beef burger with pickled pink
onion, cheese & bacon, watercress in a
toasted bun with fries and coleslaw
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Our selection of wines make a great
accompaniment to any of our dishes

Check out our supporting cast
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Red Pepper Spaghetti (gf)

Fantastic vegan dish with strings of
pasta tossed in a thick sauce of roasted
red peppers and sweet potatoes, herbs

Etra bacngry?

Add Garlic Bread for just 4.00

Signature Fish & Chips

Sustainable fillet of fish in a crispy beer
batter, crushed peas, triple-cooked
chips and homemade tartare sauce

Switeh 1o hallovme

Our Chef

really loves
this one!
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Beer Battered Onion Rings (v) 4.00
Garlic Bread (vg) 4.00
Mozzarella Sticks (v) 4.50

Triple-cooked/Skin-on fries (vg) 3.50

DESSERTS

Sticky Toffee Pudding (vg)

Toffee sauce, vanilla ice cream

Warm Sweet Waffles (gf*)

Salted caramel ice cream, toffee sauce

Christmas Pudding (n)

Traditional festive dessert with brandy sauce and snaps

THE GRAND FINALE

J

We're proud to welcome to the
stage, a seasonal classic that’s been
chosen to serenade your senses.

Ladies and gentlemen, please put

- your hands together for:

Pie Sharer | Serves 2

Chunky Chips & Vegteables
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Lemon Swirl Cheesecake
Winter berry compote

Selection of Marshfield Ice Creams
Please ask your server for flavours & allergen information
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