
E A T,  D R I N K  &  E N J O Y

Making A Guest 
Appearance

Made forSharing

S T A R T E R S S E A S O N A L  F A V O U R I T E S

M A I N

D E S S E R T S

Includes Main, 
Dessert and Drink

Two Courses £17.50 
Three Courses £22.50

SAMPLE


	Text7: Soup of the Day Served with rustic roll and butter (gf*) (v) Prawn Cocktail Atlantic prawns,  raddichio and heritage tomato salad, seafood dressing (gf) Mushrooms on Toast Wild & button mushrooms in a tarragon sauce, balsamic dressed watercress (vg) (gf*) Pear, Fig & Walnut Salad Blue cheese dressing (v) (gf)
	Text8: Great British Roasts*Choose from either Topside of beef or Turkey crownServed with herb roasted potatoes, seasonal vegetables, sage and onion stuffing, pig in blanket, Yorkshire pudding and gravy *Gluten free option available 
	Text9: Bakers BasketSelection of mixed breads served with garlic butter & balsamic and oil dips 4.50 (v)
	Text10:   Butternut Squash, Spinach & Sweet Potato Tart Topped with melting Greek style "sheese", served with triple cooked chips and a chunky tomato salsa (vg)
	Text11: Fish, Chips and Beans Cheese Burger and Chips Jacket Potato, Cheese and Beans (v) (gf) Roast Turkey or Beef  Tomato and Basil Pasta & Garlic Bread (v) 
	Text12:  Chocolate Fudge Cake & Custard OrSweet Waffle & Vanilla Ice Cream or visit our ice cream parlour


