Scampi & mayonnaise
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Fathers Day 21 June

Starters

Roast leek & potato soup, braised leeks & parmentier potato, salted butter, crusty bread (GF) (Ve)
Charred asparagus, crispy hens’ egg, brioche, garlic hollandaise (GF)
Smoked chicken terrine, quail egg, crispy nest (GF)
Tempura jackfruit, oriental salad (Ve)
Duo of beetroot cured salmon & apple, wasabi coleslaw, pickled beets, lemon gel
Sweetcorn & spring onion risotto (GF) (Ve)
Cured cod terrine, green herb rub, spiced pickled cucumber, red pepper gel (GF)
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Mains
Roast striploin of beef, confit duck fat roasties, Yorkshire pudding, gravy (GF)
Roast chicken breast ballotine, stuffing, confit duck fat roasties, Yorkshire pudding, gravy (GF)
Vegan nut roast, mix of root veg, roast Thyme potatoes, gravy (GF) (Ve)
Beer battered fish, chips, tartare sauce, garden peas, lemon wedge
24 hour braised lamb shank, confit garlic mash, Yorkshire pudding, red currant jus
Tempura monkfish madras, paneer & spinach, coconut rice

Extras (Sides) — 3 each

Cauliflower Cheese | Sage & Onion Stuffing | Pigs In Blankets | Extra Roasties | Braised Red Cabbage
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Desserts

Chocolate tart, vanilla mascarpone, chocolate soil
Apple pie, ice cream or custard
Spiced pear sticky toffee pudding, pear compote, toffee sauce, vanilla ice cream (GF) (Ve)
Strawberry panna cotta, summer berries, citrus snap shortbread biscuits
Warm cookie dough brownie, toffee sauce, vanilla ice cream
Ice cream (3 scoops) vanilla, chocolate, salted caramel, raspberry sorbet (GF)
Cheeseboard, local cheeses, chutney, celery, savoury crackers, grapes (GF)

Three Courses —36.95 Adults / Three Courses — 18 Children

Children’s Starters Children’s Mains Desserts
Leek & potato soup (GF) Any roast & all trimmings (GF)  Waffle & Ice cream
Halloumi fries, ketchup Cheeseburger, fries (GF) Cookie dough brownie

Tomato penne pasta Ice cream (2 scoops) (GF)
Chicken goujons, chips & beans

Dishes are subject to availability.
If you have any dietary requirements, please inform your server. (GF — These dishes can be altered to be gluten free) (Ve — Vegan)



