
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Starter 
Cream of artichoke soup, white truffle oil  

Roasted red onion tart, balsamic reduction and whipped goats 

cheese  

Main 
Braised beef and red wine casserole, Herb dumplings, honey roasted carrots, 

buttered runner beans and garden peas   

Crispy Hake fillet, saffron and mussel risotto, shallots and cherry tomaotes, herb oil  

  Leek, cheddar and parmesan sausages, battered onion ring, onion and redcurrant gravy    

Dessert 
 Prune, Armagnac and almond tart, custard  

 Roasted oranges, thyme and honey glaze, clotted cream  

Continental cheese board, chutneys and oat crackers 

Dishes may contain allergens. If you have any dietary requirements please speak to a member of staff. 
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