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STARTERS

Prawn Cocktail
Served on Baby Gem Lettuce

with Brown Bread

Tomato, Mozzarella and

Parmesan Arracini
Served with Garlic Raita

Calamari with Kimchi

Duck and Orange pate
Served with plum chutney

Miso-glazed Aubergine
Served with Baba Ghanoush,
Cashew and Vegan Feta' Salad
with Balsamic dressing

SIDES

All £5.00
Cauliflower cheese

Mixed vegetables

Roasted Potatoes

£8

£8

£9

£9

MAIN COURSE

All served with Roast potatoes, Carrots,
Parsnips, Braised Red Cabbage, Butternut
Squash Puree and Tender Stem Broccoli

Sirloin Beef £19

Served rare with Yorkshire
Pudding

Pork Loin £19

Served rare with crackling
Yorkshire Pudding

Pan-roasted £18

Chicken Supreme

Served with crackling Yorkshire
Pudding

Slow roasted Lamb £35

Shoulder for 2
Served with Yorkshire Pudding

Vegan Wellington £17
Individual mushroom, Spinach and

‘Cream Cheese’

traces of nuts and/or seeds. Fish dishes may contain bones. Weights are approximate when
imately indicate the spice level.



