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£25 Set Menun

Stavters
Soup of the day

With a crusty roll
Homemade Pate

Chicken liver & Porcini mushrooms, laced with brandy

& served with toasted ciabatta

Mushroom § Stilton Pepper Pot

Button mushrooms in a creamy peppercorn sauce

topped with crumbled Stilton cheese

Baked cCamembert

With apricot & ginger chutney & toasted ciabatta bread

Maiwn Courses

Slow Roasted Lamb RuUMp

Topped with minted red wine gravy and served on creamy mashed potatoes

Battered Fish § Chips

Haddock fillet served with mushy or garden peas

Roasted Vegetable Tagliatelle (v)

In a spicy piri piri sauce, topped with Parmesan Cheese

The ttalian Plzza

Bresaola Beef, Serrano Ham, smoked chicken, smoked duck & chorizo

Red That Chicken Curry

With seasoned rice

winter Beef Stew

Strips of fillet steak braised in a Madeira red wine with

pancetta, mushrooms & shallots

Puddings
warm Chocolate Fudge Cake

Served with clotted cream, chocolate sauce, fresh mint & strawberries

Z,estg Lemown Cheesecnlee

Served on a biscuit base, garnished with a honey & lemon drizzle,

clotted cream & a lemon, lime & orange zest.
Luxury Flavoured (ce Cream

Please check today 's selection



