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(V) Simply Roasted Parsnip Soup with Crème Fraiche

Chicken Liver, Port & Stilton Paté with Warm Toast

*Warm Duck & Smoked Bacon Salad with Sweet Chilli & Cashew Nuts

Thyme scented Roasted Flat Mushroom with Crispy Smoked Bacon & Melted Brie

Crab Cake with Vine Tomato, Red Onion & Coriander Salsa

Blackened Cajun Chicken with Hand cut Thick Fries & Cajun Cream Sauce

Slow Roasted Belly of Pork with Black Pudding, Chorizo & Mustard Jus

**Fillet Steak topped with Stilton, Rosti Potato & Red Wine Jus
(only available as Medium Rare or Medium Well)

Pan-fried Smoked Haddock, Horseradish Mash, Coarse Grain Mustard Cream 
& a Poached Egg

(V) Simply Wild Mushroom Risotto with Shavings of Parmesan

All Main Courses are Served with a Selection of Seasonal Vegetables

Dreamy Raspberry Crème Brulée, a Tummies Classic

White Chocolate & Baileys Mousse

*Hot Chocolate Brownie with Vanilla Ice Cream

Classic Sticky Toffee Pudding, Vanilla Ice Cream

3 Courses £29.95 per Person

* Contains Nuts          ** £5.00 Supplement for Fillet Steak
(V) = vegetarian or can be made vegetarian

A 10% service charge will be added to your bill
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