£39.50

PRAWN COCKTAIL
avocado, cos lettuce, marie rose sauce NG

STRACCIATELLA MOZZARELLA
AND TOMATO SALAD
slow roasted tomato and vincotto bruschetta V
(vegan stracciatella option available)

CHICKEN LIVER PARFAIT
apricot & stem ginger chutney, toasted sourdough

CREAMED CELERIAC SOUP
crumbled roasted chestnuts, truffle & chive VE NG

* % %

GRILLED SEABASS FILLET
smoked chorizo & butterbean stew, crispy leeks, lemon pesto

ROASTED PORK BELLY
braised red wine cabbage, celeriac purée, black pudding,
cider jus & crispy sage

ROASTED CHICKEN BREAST
sweet potato pureé, savoy cabbage, pancetta,
wild mushroom cream

WILD MUSHROOM & MARSALA RISOTTO
black truffle, chives, parmesan crisp VE NG

SIRLOIN STEAK
fries, garlic & tarragon butter (£10 supplement)

* k%

VANILLA CREME BRULEE NG

DARK CHOCOLATE BROWNIE
rich chocolate sauce, vanilla ice cream
V NG (Vegan Option Available)

SELECTION OF ICE CREAM AND SORBETS
NG (Vegan Option Available)

V vegetarian VE vegan NG non-gluten




£49.50

PRAWN COCKTAIL
avocado, cos lettuce, marie rose sauce NG

STRACCIATELLA MOZZARELLA
AND TOMATO SALAD
slow roasted tomato and vincotto bruschetta vV
(vegan stracciatella option available)

CHICKEN LIVER PARFAIT
apricot & stem ginger chutney, toasted sourdough

CREAMED CELERIAC SOUP
crumbled roasted chestnuts, truffle & chive VE NG

KING SCALLOPS
garlic and herb crust

* k %

ROAST SALMON FILLET
crispy potato pavé, cavolo nero, lemon hollandaise

ROASTED PORK BELLY
braised red wine cabbage, celeriac purée, black pudding,
cider jus & crispy sage

ROASTED CHICKEN BREAST
sweet potato pureé, savoy cabbage, pancetta,
wild mushroom cream

WILD MUSHROOM & MARSALA RISOTTO
black truffle, chives, parmesan crisp VE NG

SIRLOIN STEAK
fries, garlic & tarragon butter

* k%

VANILLA CREME BRULEE NG

DARK CHOCOLATE BROWNIE
rich chocolate sauce, vanilla ice cream

V NG (Vegan Option Available)

SELECTION OF ICE CREAM AND SORBETS
NG (Vegan Option Available)

CHEESECAKE
fresh raspberries & raspberry coulis V

V vegetarian VE vegan NG non-gluten




