
Starter
King Prawn Piccata 

Seared King Prawns, lemon, caper butter cream, charred courgette, cherry tomato, dillisk and
panko crumb

1a,2,7,12
Poultry Parfait 

House Chutney, beetroot reduction, micro leaves, Toasted Brioche
1a,3,76,7,10,12

Garden Vegetable Soup
Green oil, chorizo crumb Traditional, Homemade Soda Bread

1a.7,9,12
Whipped Feta, Warm Garden Vegetables & Spicy Honey Vinaigrette

 Silky whipped feta, seasonal warm garden vegetables, spicy honey vinaigrette, finished with
toasted pumpkin seed crumb and fresh herbs.

1,7,10,12
Traditional Caesar Salad 

 Crisp Baby gem lettuce, sourdough croutons, Parmigiano Reggiano and classic Caesar
dressing.
1a,7, 12,

Main Course
Parmesan & Herb Crusted Fillet of Salmon 

Celeriac & Leek Fricassee, Tomato & Champagne Beurre Blanc
1a,4,6,7,12

Roasted Chicken Supreme 
Fennel & garden vegetable ragù, thyme jus

7,12
Roast of the Day 

 Succulent roast sirloin of beef, creamy mashed potato, maple-glazed carrots, Yorkshire
pudding, and a rich red wine jus

1a,7,12
Chickpea & Tomato Cream (Vegan) 

Sautéed courgette, peppers & cherry tomatoes, chilli, broccolini, aged balsamic, charred
sourdough

1a,12

Dessert
Warm Apple Crumble 

 Baked to golden perfection, served with velvety crème anglaise and a scoop of creamy vanilla
ice cream.

1a,7,9,12
Chocolate Brownie 

 Warm, fudgy chocolate brownie served with vanilla ice cream and rich chocolate sauce.
1a , 3 , 7

Selection of Ice Creams 
 Rich chocolate, velvety vanilla, or fresh strawberry ice cream, served with whipped cream and a

drizzle of decadent chocolate sauce.
7

Easter Menu

Allergen Index: 

1. Cereals Contain Gluten, 1a. Wheat, 1b. Oats, 1c. Barley, 1d. Rye, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts, 6. Soybean, 7. Milk,

 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame Seeds, 12. Sulphur Dioxide / Sulphites, 13. Lupin, 14. Molluscs

Although All Due Care is Taken During the Food Preparation, Cross Contamination Risks are Possible
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