
(VE) Vegan (V) Vegetarian (GF) Gluten free (GFA) Gluten free available – speak to your server

If you have a food allergy or intolerance, you must speak to your server about ingredients in our dishes before you order

 A 10% discretionary service charge will be added to your bill

STARTERS
CIDER ONION SOUP
crispy onions, cheese and onion jam croute (v/gfa)

CHICKEN CAESAR SALAD
grilled chicken breast, baby gem wedge, anchovies, bacon bits, Caesar dressing, parmesan (gf ) 

PIL PIL  KING PRAWN
focaccia 

MUSHROOM PARFAIT
crispy enoki, onion marmalade, pickled shallots, grilled focaccia (v)

MAIN COURSE
STRIPLOIN OF BEEF OR CORN FED CHICKEN SUPREME 
Yorkshire pudding, sage and onion meat stuffing, goose fat roasties, cauliflower cheese, triple 
cooked parsnips, carrot n swede, gravy ( gfa )

NUT ROAST
Yorkshire pudding, sage and onion stuffing , roasties , cauliflower cheese, triple cooked parsnips, 
carrot n swede, gravy (v) ( gfa )

10oz RUMP STEAK (£5 SUPPLEMENT)
triple cooked chips, rocket and parmesan, peppercorn sauce (gf) 

HADDOCK AND CHIPS
triple cooked chips, crushed minted peas, tartare sauce, lemon (gf )

ASPARAGUS AND PEA RISOTTO 
chive emulsion, parmesan, rocket (gf/v/ vea )

DESSERTS
STICKY TOFFEE PUDDING
toffee sauce, vanilla (v)

LEMON ETON MESS
Lemon posset, lemon curd, meringue, raspberry sorbet, freeze dried raspberries sorrel emulsion 
(v/gf)

RUM SPICED PINEAPPLE
coconut sorbet, toasted almonds and coconut shavings, fresh mint ( ve /gf)

SELECTION OF MIXED ICE CREAMS OR SOBRET 
(please ask for today’s flavours) served with brandy snap 

FATHERS DAY MENU
2 COURSES  £30
3 C0URSES £35
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