ST ARTERS

SOUP DU JOUR HAM HOCK TERRINE DEEP FRIED HALLOUMI SEAFOOD MEDLEY
Served with warm Piccalilli, pickled apple & Dressed house mixed salad Calamari, whitebait, scampi tails, curry
artisan bread GFA VGA £8.50 toasted focaccia £9 Sweet chilli dipping sauce £9 sauce, cucumber & mint yoghurt £9.50

WARM BREAD FOR THE TABLE?

£3.50 PER PERSON

M ATN S

ROASTED TURKEY BREAST

Roast potatoes, pig in blanket, Yorkshire pudding, seasonal.vegetables &
rich roast gravy £21

ROASTED SIRLOIN OF BEEF

Roast potatoes, Yorkshire pudding, seasonal vegetables FAN CY S OME EXTRAS ..

& rich roast gravy £22

WINTER SPICED TART

Spiced carrot, lentil & spinach tart. Rocket, cranberry & potato salad
with a pomegranate dressing V £20

A bowl of pigs in blankets £4.50

A bowl of roast potatoes £4

SEAFOOD CHOWDER A bowl of Yorkshire puddings £4

Poached salmon, prawns, cod with carrot, celery & onion bound in a

Vegetables (2 servings) £3.50
white wine sauce with Saffron potatoes & Toasted focaccia GFA £24

BREADED SCAMPI TAILS

Scampi tails, chipped potatoes, garden peas & tartar sauce £17

DESSERTS

APPLE & RASPBERRY STICKY TOFFEE PUDDING COFFEE CREAM CASSIS CHEESECAKE
CRUMBLE Served with creme MERINGUE Mixed Berry Compote &
With creme anglaise or anglaise or vanilla Irish whiskey cream & whipped vanilla
vanilla ice cream £9 ice cream GFA £9 butterscotch sauce GFA £9 Cream £9

GF - GLUTEN FREE GFA - GLUTEN FREE AVAILABLE
V - VEGETARIAN VGA - VEGAN AVAILABLE



