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Easter Sunday 2 course dinner | 30
Easter Sunday 3 course dinner | 35

includes a drink of choice from our house selection | please ask your server for details

Starters Desserts

Leek, garden pea & watercress soup (V) Rhubarb & custard creme brulee (V)

creme fraiche, bread roll shortbread biscuit

Smoked chicken & wild garlic risotto Cointreau & dark chocolate hot cross bun pudding (v)
parmesan crisp custard, clotted cream ice cream

Odney cheeseboard (V)

Somerset Brie, Cheddar cheese, Blacksticks blue, apple, celery, grapes,

Prosecco & basil mussels

toasted sourdough
Odney garden chutney, crackers
Mains From garden to table
Roasted Ieg of British lamb We believe great food starts right on our doorstep. Our dedicated

served with roast potatoes, honey glazed root vegetables, Yorkshire

pudding, seasonal greens, sage & onion stuffing, roasting gravy kitchen garden, provides a rotating harvest of fresh vegetables and

herbs, we grow specifically for their flavour. We weave these harvests
British sirloin of beef into our menu whenever possible, offering a true taste of the season.

served with roast potatoes, honey glazed root vegetables, Yorkshire
pudding, seasonal greens, sage & onion stuffing, roasting gravy

Lemon & thyme chicken crown

served with roast potatoes, honey glazed root vegetables, Yorkshire ADD A LITTLE SPARKLE

pudding, seasonal greens, sage & onion stuffing, roasting gravy . .
Try our exclusive Easter cocktail | 8.50

Whole grilled Cornish sole Orange & rhubarb Aperol spritz

new potatoes, purple sprouting broccoli, brown butter sauce ) ) )
Henley rhubarb, orange gin, Aperol, Di Maria Prosecco,

. squeezed lemon, sugar syrup, soda | 13.7% ABV
Asparagus & spring green tart (v)

new potatoes, purple sprouting broccoli, sauce choron

For allergen information, please ask a member of staff or refer to a menu. We store, produce and display food and drink where allergens are
handled, and while we try to keep things separate, we cannot guarantee that any item is allergen-free (including vegan). *All items cooked in our
fryers, including those without meat, share the same oil. This oil may contain traces of meat products and other major allergens due to shared
preparation and cooking equipment.

The calorie information is per portion. Adults need around 2000 kcal per day.

@ Vegetarian @ Vegan @ Gluten Free
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