
 
 

 
Desserts 

Rhubarb and blueberry crumble  
served with an oat crumble topping, with either 

custard, cream or ice cream (V) 

‘Old School’ Treacle tart  
served with either custard, cream or ice cream (V) 

Dark Chocolate Tourte,  
served with Bailey’s cream and Biscoff crumb (V) 

Today’s Ice Cream selection 
Please ask you server for flavours 

(Dairy-free vanilla ice cream  
is available on request) 

 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prices 
Main - £28 

Main & Starter or Main & Dessert - £32 
Starter, Main & Dessert - £38 

 
Starters 

Creamy Cauliflower and Stilton Soup,  
served with fresh bread (V) 

Pork Belly Strip 
Hoi sin sauce and a spring onion and  

cucumber salad (GF) 

Prawn Cocktail, 
Crayfish tails in classic Marie Rose sauce,  

shredded lettuce and fresh Granary bread (GFO)  

Bruschetta  
Avocado purée on toasted sourdough bread, fresh tomato, 

red onion and basil with an olive oil drizzle (GFO, VE)  
 

Mains 
Roast Leg of Lamb.  

Roast Topside of Beef. 
Roast Chicken Supreme. 

Roasted Salmon Supreme with a  
cream, white wine and chive sauce 

Traditional Nut Roast (VG). 

All our roasts are served with  
Yorkshire pudding, roasted potatoes and parsnips, 

buttered vegetables, savoy cabbage and stuffing ball. 

Classic Fish and Chips  
served with chunky chips, homemade mushy peas  

and tartare sauce (GFO). 

Rigatoni Pasta  
with a creamy wild mushroom and  

spinach sauce (GFO, V). 
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