
Please advise a member of staff if you have any allergies as some dishes may contain ingredients not listed on the menu. 

All our food is fresh and prepared to order 

 

 

Father’s Day 
21.06.26 

12.00 - 8.00pm 

 3 Courses £48 

 

Starters 
Chef’s Signature Soup Of The Day, Golden Croutons 

Chicken Liver Pate, Red Onion & Madeira Marmalade, Toasted Brioche 

Butter Grilled Fillet Of Dory, Brown Shrimp Mash, Crunchy Samphire, Citrus Emulsion 

King Prawn & Chorizo Risotto, Dressed Rocket, Aged Balsamic, Parmesan Shavings 

Warm Smoked Salmon, Sauteed New Potatoes, Orange And Watercress Salad 

Crispy Belly Pork, Homemade Black Pudding, Celeriac & Apple Remoulade, Textures Of Apple 

Creamy Garlic Mushrooms In A White Wine Sauce, Chargrilled Focaccia, Parmesan Snow, Truffle Oil 

Main Courses 
Extra Mature Rump Cap Of Beef, Yorkshire Pudding, Roast Potatoes, Honey Roasted Parsnip, Traditional Gravy 

Slow Roasted Lamb Shoulder, Garlic & Parsley Mash, Cabbage Casserole, Glazed Carrot, Minted Gravy 

Roast Breast Of Chicken, Sage & Onion Stuffing, Bread Sauce, Pig In Blanket, Roast Potatoes, Chicken Gravy 

Herb Crusted Fish Of The Day, Buttered Greens, Crushed Potatoes & Dill, Crab & Crayfish Beignet, Salsa Verde 

Roast Loin Of Pork, Duchess Potato, Pancetta Leeks, Roasted Root Veg, Pork Quaver, Red Wine Jus 

Roasted Pointed Pepper, Warm Rice Salad, Tender Stem Broccoli, Café De Paris Butter, Toasted Almonds 

Stuffed Baby Aubergines, Roasted Vegetables, Charred Mozzarella, Topped With A Herb Crust 

Desserts 

Signatures Baked Alaska, Strawberry Ice Cream, Italian Meringue, Macerated Strawberries 

Sticky Toffee Pudding, Candied Walnuts, Butterscotch Sauce, Vanilla Ice Cream 

White Chocolate & Raspberry Gateaux, Raspberry Jelly, White Chocolate Ice Cream 

Dark Chocolate Brownie, Warm Chocolate Sauce, Raspberry Sorbet 

‘Tasting Of Rhubarb’ 
Rhubarb & Vanilla Cheesecake, Poached Rhubarb, Ginger Sponge Ice Cream 

A Trio Of Homemade Ice Creams And Sorbets  

A Selection Of Cheeses & Biscuits 

 


