FOR THE TABLE : FOCACCIA BREAD & OLIVE OIL

STARTERS

Tomato bruschetta, basil pesto, toasted bread, balsamic, pickled onion
Chestnut mushroom crostini, mozzarella cheese, balsamic, porcini powder
Classic prawn cocktail, marie rose sauce, bread, lemon, baby gem lettuce
Smoked haddock croquettes, dill mayonnaise, confit tomato

Scotch egg, mustard mayonnaise, bacon crumbs

Cauliflower soup, parmesan and almond croutons

MAIN

Cauliflower Steak, pea sauce, toasted walnut (Vegan)

Chicken Supreme, stuffing, cranberry, gravy

Slow-cooked lamb shoulder, mint sauce, gravy

Pork belly, apple sauce, stuffing, gravy

Sirloin of beef, horseradish, gravy

Prawn tagliatelle, sriracha butter sauce, tomato, lime and basil
Gratin of cod, king prawn, spinach, parmesan and parsley crumbs
Cornish seabass fillet, lemon herb creamy sauce

All served with:
Garlic & Thyme roasted potatoes, glazed carrots, seasonal greens, cauliflower
cheese

DESSERTS

Vanilla créme Brulee, fruits, shortbread

Chocolate brownie, prosecco & strawberry sorbet

Vegan roasted peach, granola, fruit gel, prosecco & strawberry sorbet
Mango and passion fruit pavlova

Selection of ice cream & sorbets (ask server for flavours)

KIDS £9

Pizza: Margherita / Pepperoni
Pasta: Creamy cheese / Tomato Sauce
Roast: Chicken breast, potato, carrots, gravy




