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£20.50 )
Handmade shortcrust Steak & Ale

Handmade shortcrust Creamy Chicken, Ham & Mushroom
Handmade shortcrust wild mushroom & tarragon with a crispy filo topping (v)
Handmade shortcrust Lamb & Mint,

Fresh Tish pie ol cod, hake & prawns with a pull pastry topping
Handmade shortcrust peppered steak

Served with a choice of:
Chips or creamy mashed potatoes
Fresh buttered vegetables or Mushy Peas

Chocolate Mousse
Topped with double cream & chocolate shards and a freshly baked cookie

Classic Creme Briilée
Homemade Shortbread

Lemon Meringue Roulade
Vanillaice cream

Steamed Raspberry Jam Sponge Pudding
Vanilla custard

Pre-order will be required prior Lo the event.
Unfortunately gluten free/dairy free/vegan diets cannot. be catered for on this event,
Menu subject to change
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	£29.50
	Handmade shortcrust Steak & Ale
	Handmade shortcrust Creamy Chicken, Ham & Mushroom
	Handmade shortcrust wild mushroom & tarragon with a crispy filo topping (v)
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	Fresh buttered vegetables  or Mushy Peas
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	Topped with double cream & chocolate shards and a freshly baked cookie

	Classic Creme Brûlée
	Homemade Shortbread
	Lemon Meringue Roulade
	Vanilla ice cream
	Steamed Raspberry Jam Sponge Pudding
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