Winter Lunch Menu

Mixed olives and homemade crisps £1.50

Warm bread rolls £2.50

Starters
Soup of the day with garlic croutons and home made bread
Smoked Scottish salmon with crayfish tails and cocktail sauce
Honey roast ham and chicken terrine with a split pea puree and warm brioche

Cucumber and goats cheese salad with beetroot jelly, tomato flutes and toasted pumpkin seeds

Main Course
Wild mushroom risotto with truffle foam
Pan fried cod fillet with creamed potatoes and hollandaise
Slow roast loin of free range pork with red onion gravy and creamed potato
Buttered pasta with home made meatballs and tomato sauce

Chargrilled fillet of Hereford beef with mushroom, tomato and homemade chunky chips
(£5.00 suppliment)

All main courses are served with a side dish of vegetables

Desserts
Sweet pasta ribbons with pistachio sauce and warm chocolate jelly
Cranberry and apple ice cream with crumble topping and toffee sauce
Almond panacotta with pomegranate jelly
Chocolate bread and butter pudding with custard

Selection of cheeses with biscuits, golden raisin puree and celery

Two Courses for £15.00
Three courses for £20.00

Price per person, including VAT. A 3.5% charge will be made for credit cards. Service is not included.



