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STARTERS

SOUP OF THE DAY (GEV) - £5.00
SERVED WITH WHITE OR SEEDED BROWN BREAD

PRAWN COCKTAIL (GF) - £6.50
SERVED IN A MARIE ROSE SAUCE, BABY LEAF SALAD AND BROWN BREAD

HOME-MADE CHICKEN [IVER PATE - £6.00
SERVED WITH TOASTED CIABATTA AND BABY LEAF SALAD

BREADED BRIE (V) - £6.00
‘DEEP FRIED BRIE SERVED WITH BABY SALAD AND CRANBERRY SAUCE

MAINS

ROAST BEEF - £16.95
SLOW ROAST BEEF, SERVED WITH ROAST POTATOES, HONEY ROASTED VEG, BUTTER SAVOY,
BROCCOLI, YORKSHIRE PUDDING AND BEEF GRAVY

ROAST CHICKEN - £14.50
ROASTED SUPREME OF CHICKEN, SERVED WITH ROAST POTATOES, HONEY ROASTED VEG,
BUTTER SAVQOY, BROCCOLI, YORKSHIRE PUDDING AND GRAVY

ROAST OF THE DAY - £14.50
PLEASE CHECK WITH YOUR SERVER. THIS WILL BE SERVED WITH ROAST POTATOES,
HONEY ROASTED VEG, BUTTER SAVOY, BROCCOLI, YORKSHIRE PUDDING AND GRAVY.

VEGETABIE WEIINGTON - £11.50
ROASTED BUTTERNUT SQUASH, FETA, SPINACH AND CRANBERRY, WRAPPED IN PUFF PASTRY,
SERVED WITH ROAST POTATOES, HONEY ROASTED VEG, BUTTER SAVOY, BROCCOLI,
YORKSHIRE PUDDING AND GRAVY.

DESSERTS

STICKY TOFFEE PUDDING - £6.00
HOME-MADE STICKY TOFFEE PUDDING, SERVED WITH TOFFEE SAUCE AND LOCAL VANILLA ICE CREAM
CHOCOIXTE BROWNIE - £6.00
HOME-MADE BROWNIE SERVED WITH CHOCOLATE SAUCE AND LOCAL VANILLA ICE CREAM
GLAZED TART OF THE DAY - £6.00
GLAZED TART SERVED WITH LOCAL VANILLA ICE CREAM
CREME BRULEE - £5.50
HOME-MADE SERVED WITH A GINGER BISCUIT






