A la Carte Menu

Starters

Chef’s soup of the day with crusty bread v 4.95

Flat mushroom stuffed with cranberry compote and melted brie v 5.95
Wild mushroom and mozzarella risotto balls with a sherry & tarragon
sauce v 6.25

Crab and tomato tian dressed with dried grapefruit and pink grapefruit
coulis 6.25

Duck liver paté with orange compote and mixed herb crostini v 6.25
Smoked chicken with sesame potato salad and hazelnut dressing 5.95

Main meals

Roast guinea fowl breast with a port and juniper sauce with prune
stuffing, baby rosemary roasties and roasted beetroot 14.95

Medallions of pork fillet wrapped in bacon with dauphinoise potatoes
and sherry, sweet pepper and seafood sauce 14.95

Chargrilled venison steak with parsnip purée and parmentier potatoes
with a red wine and blackberry gravy 16.95

Pan-fried skate wing with prawn croquettes and a white wine, cream and
baby onion sauce 13.95

Butternut and sage en croute with honey roast root vegetables and a
rich red wine jus v 12.95

Rib eye steak with hand cut chips and horseradish creme fraiche 17.95
Sustainable fish and hand cut chips with homemade tartare sauce and
pea and mint purée 11.50

On the side

Seasonal vegetables v 2.50
Hand cut chips v 2.50
Rocket and parmesan salad 2.50

Please also see our specials board
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