Set menu £24.50

Starters

(V) Cauliflower soup with smoked paprika oil
Chicken liver pate with orange red onion marmalade and garlic baguette
(V) Asparagus and creamy barley with quail egg and baby mozzarella
Smoked chicken and Parma ham roulade with peas puree, pineapple salsa
Crab meat, beetroot and avocado stack with French dressing

(V) Roast flat mushrooms with goat’s cheese and crushed aubergine

Main Courses

Roast leg of lamb with mint sauce, red cabbage roast Potatoes & vegetables
Roast beef with Yorkshire pudding, roast potatoes, mix vegetables and red wine jus
Grilled fillet of sea bream with lobster cream sauce, new potatoes and green vegetables
(V) Spinach and ricotta ravioli with green pesto asparagus and beetroot wedges

Chicken breast stuffed with Parma ham, mature cheddar and red peppers, served with mustard
cream sauce and sautéed vegetables

Loin of pork & pancetta roulade stuffed with apple & apricot, red wine jus,
Sauté potatoes and vegetables

Desserts

Lemon posset with basil marinated strawberries and pink peppercorn shortbread
Dark chocolate and walnut brownies with vanilla ice cream
Brioche & butter Pudding with cinnamon Custard
Vanilla pod cream Brule with chocolate biscotti
Apple crumble with custard
A selection of cheese and biscuit with chutney

Discretion 10% service charge will be added to your final bill



